A  COLORFUL  HOLIDAY  RECIPE 


chicken,  or  any  menu.  How 
about  doing  this  recipe  , 
for  your  famiiy’s  J. 
holiday  feast? 


CRANBERRY  SOUFFLE  SALAD 


1.  Mix  together  1  envelope  Knox  Unflavored  Gelatine  with  2  table* 
spoons  sugar  and  teaspoon  salt. 

2.  Add  1  cup  very  hot  water  and  stir  until  gelatine  is  dissolved. 

3.  Add  cup  Hellmann’s  or  Best  Foods  Real  Mayonnaise,  2  table¬ 
spoons  lemon  juice,  and  1  teaspoon  grated  lemon  rind.  Blend 
with  a  rotary  beater. 

4.  Pour  into  a  refrigerator  tray.  Quick  chill  in  freezing  unit  (without 
changing  control)  10  to  15  minutes,  or  until  firm  about  1  inch  from 
edge  but  soft  in  center. 

5.  Beat  until  fluffy.  Fold  in  1  (1-lb.)  can  Ocean  Spray  Whole  Cran¬ 
berry  Sauce,  1  orange  or  apple,  peeled  and  diced,  or  1  8V2-OZ. 
can  pineapple  tidbits,  and  V4  cup  chopped  walnuts.  Pour  into 
individual  molds  or  a  1-quart  mold  and  chill  until  firm. 

6.  Unmold  on  lettuce.  Top  with  Real  Mayonnaise,  if  desired.  Makes 
6  servings. 


KHOX\ 


If  Ocean  Spray  Fresh  Cranberries  are  used  instead  of  canned  sauce 
.  .  .  put  2  cups  fresh  cranberries  through  food  chopper.  Add  Yz  cup 
sugar.  Let  stand  10  minutes.  Fold  in  with  orange  and  walnuts. 


32-envelope  economy  sire 
4-envetope  family  size 


UNFLAVORED  GELATINE 


EDUCATIONAL  DEPARTMENT  Knox  Gelatine  Company,  Johnstown,  N.Y 


GENUINF  REGISTERED 


“PERFECT”  SYMBOL 
OF  LOVE 


Timeless  and  true  through  all  the  sears 
the  diamond  gleams  with  ftrecioiis  meaning  . 
a  treasured  keepsake  of  love  that  glows 
with  sour  dreams  of  bright  tomorrows  and 
will  be  rifh  in  memories  of  yesteryear. 

'this  is  your  diamond  ring  .  .  .  rhosen  but 
oure,  cherished  forever  .  .  .  truly  a  priceless 
possession.  Select  it  then  with  special 
care,  for  among  all  nature's  gems  it  will 
be  yours  alone.  Tour  trusted  keepsake 
Jeweler  u  ill  show  you  a  choice  selection 
of  famous  Keepsake  Diamond  Rings  in  many 
beautiful  styles  from  $l(H)  tv  $10, (XX) 


The  center  duinoiul  of  cverv 


eiij!;age- 


Kee|i!>ake  Duinoiitl  Rings  are  sold  onlv 
through  authorized  dealers.  Consult  the 
"yellow  |)ages”  of  telephone  ImmiIi  for  the 
tianie  of  your  nearest  keepsake  Jeweler. 


An  expcrc  guide  to  haj^y,  successful  dating  to  make  vour  teens  the 
best  yean  of  your  life.  This  fact-hlled  hook  is  written  bv  Dr.  Evelyn 
Millis  Duvall,  famous  author  and  counselor  RF.CL’LARLY  S2  K  in 
hard  cover,  this  book  is  voun  in  the  exclusive  Keepsake  edition  for 
tnly  JOt  AND  THIS  COt'POS  AT  .1SY  KEEPSAKE  JEH'ELER  S 
STORE.  If  dealer  is  not  listed  in  yellow  pages  of  telephone  book,  write 
to  Keepsake  Diamond  Rings,  Syracuse  2,  N  Y.,  for  his  name.  D«  »«r 

liHrW.  read  mumy,  fUsn. 


b.  HEATHER  Ring  3SO.OO 

Alto  $100  to  3475 
Wedding  Ring  13.50 


a.  BtlTMORE  Ring  675.00 

Alto  to  $3350 
Wadding  Ring  350.00 


4.  CUVERRing  150.00 

Wedding  Ring  50.00 


AR  riA^  •voilobi*  ••tb*r  A«twr«l  •r  wKi««  f*M.  Priest  inclW*  T«i.  tt« 


Sally's  blouse  IS  a  delicately  colored  Oacron*  and  cotton  by  Ship'n  Shore  Connie's  wearing  one  of  her  favorite  Ship'n  Shore  classics.  After  a 
...  and  Saily  knows  that  nothing  but  Calgon  makes  it  look  so  light,  soft  tubbing  with  Calgon  in  the  water,  this  pert  Dacron*  and  tima  blouse  re- 
and  frothy  . . .  wash  after  wash  after  wash.  turns  to  Connie's  wardrobe  looking  white  and  bright  as  new'. 


Don’t  you  just  love  the  way  CALGON 
keeps  our  blouses  so  beautiful?” 


'I  hc  ^irls  are  talkinjo;  about  Calyon  .  .  .  the  water  con¬ 
ditioner  that  does  something  wonderfully  unique  for 
washables!  Blouses,  sweaters,  skirts,  lingerie  .  .  .  every¬ 
thing  comes  out  of  the  wash  brighter  and  naturally  softer 
because  everything’s  thoroughly  clean  with  Calgon.  Only 
C.algon  removes  washing  film,  called  Hangover  Dirt,  that 
forms  when  minerals  in  water  and  soil  combine  with  soap 
and  detergents.  Hangover  Dirt  dulls  colors,  stiffens 
fabrics,  turns  whites  to  yellow.  With  Calgon,  you  prevent 
Hangover  Dirt  wherever  you  use  soap  and  water.  Fabric 
softeners  can’t  prevent  Hangover  Dirt  .  .  .  neither  can 
ordinary  softening  powders.  So  use  Calgon,  and  keep 
your  envy-of-the-crowd  clothes  lovely  for  a  long,  long  time. 


No  wonder  famous  Ship’n  Shore® 
recommends  Calgon 

They’re  as  proud  of  their  lovely  blouses  as  you  are 
.  .  .  and  just  as  anxious  for  them  to  keep  their  charm. 

So  many  leading  garment,  fiber  and 
fabric  makers  suggest  Calgon  for 
the  wash  and  rinse.  So  now,  smart 
girl,  you  bid  adieu  to  yellowing, 
graying  and  every  laundry  problem 
.  .  .  with  Calgon. 

For  more  information,  write 
Home  Economics  Department  88, 
Calgon  Company,  Pittsburgh  30,  Pa. 

‘DuPont  trademark  for  its  piolycster  fiber. 
Calgon  ends  problems  caused  by  water. 
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copy  of  Co-ed,  25  cents.  Practical  Home  Economics 
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THANKSGIVING  1958 

For  flowers  that  bloom  about  our  feet; 
For  tender  grass,  so  fresh,  so  sweet; 

For  song  of  bird,  and  hum  of  bee; 

For  all  things  fair  we  hear  or  see. 

Father  in  heaven,  we  thank  Thee! 

—Ralph  Waldo  Emerson 
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Member  of  Audit 
Bureau  of  Circulations 


Sure  to  rote  attention  from  the  stag  line— o  dream  of  o  party 
dress  in  pink  satin.  The  line  is  narrow  to  just  below  the  hips— 
then,  a  band,  a  bow,  a  rose,  and  o  whoosh  of  ruffle.  What  a 
saucy  way  of  saying  you'd  love  to  dancel  Classic  pearls  by  Coro. 
Dress  is  Simple  To  Make  Simplicity  2736,  Teens  10-16,  Jrs.  11-15, 
50c.  For  another  version  of  this  dress  and  mare  patterns,  see 
pp.  8-9.  Cover  photo  courtesy  of  Simplicity  Patterns. 
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. . .  the  latest  thing 

A  girl's  eye  iiru'  of  some  of  the  uonderfid  nru-  products 


•  For  the  house  and  cook:  Sparkling 
glass  coHec  jxrts  triniined  w  ith  gold  and 
cradled  in  hrass-plated  warmers  come 
from  Inland  Glass.  8-cup  percolator 
plus  two  8-hour  candles,  S7;  4-cup 
jiercolator  plus  two  4-hour  candles,  $3. 


.  .  .  Delicate  white  sprays  decorate  a 
band  of  soft  green  on  Candlelight, 
lovely  new  pattern  from  Syracuse  China. 
Five-piece  place  setting,  $18.95.  .  .  . 
Pewter’s  soft  glow  has  been  Ireautifully 
exploited  in  Inteniational  Silver’s  new 


line  of  Early  American  inspiration. 
Priced  from  $2.50  (for  a  jigger)  to  $20 
(for  a  candelabrum  with  many  hand¬ 
some  bowls,  pitchers,  etc.,  in  bt*tween. 

.  .  .  Tough,  lightweight,  waterproof, 
yet  immensely  smart  looking  is  Sam¬ 
sonite’s  new  Travel  C'ase  line  of  lug¬ 
gage.  Brown,  gray,  tan,  blue,  or  raw- 
hide  in  four  sizes  priced  from  $19.95 
for  the  21"  case  to  $29.95  for  the  30" 
case.  ...  If  you  can’t  go  south,  go 
Westinghouse  for  a  flattering  and  health¬ 
ful  tan  all  winter.  New  HS  Sunlamp 
gives  light  that  looks  and  feels  like  the 
real  thing.  Complete  with  clamp  and 
wire  giiard,  $11.95.  .  .  .  Two  new  and 
heart\  soups  from  Heinz  based  on  re¬ 
gional  favorites  will  add  interest  to 
winter  meals.  Chili  Soup  with  Beef  is 
inspired  by  the  favorite  dish  of  the 
Southwest;  seasoned  w  ith  chili.  Chicken 
Cumbo  comes  from  the  Creole  country; 
is  rich,  with  okra  being  one  of  the 
ingredients  along  w’ith  rice,  tomatoes, 
and  a  rich  chicken  broth.  .  .  .  General 
F(M)ds  has  develoiH'd  Swans  Down 
Golden  Pound  Cake  Mix  which  comes 
with  its  own  aluminum  foil  pan  and 
needs  only  cup  of  water  and  one 
egg  added  to  produce  a  delicious,  rich, 
and  butterx’  cake.  39<?. 

•  For  beauty:  Royal  Jelly  of  the  Qiu'en 
Bee  adds  wondrous  qualities  to  Dubar- 
ry’s  new  Royal  Shampoo  which  leaves 
your  hair  silky,  soft,  dandruff-free  after 
only  one  sudsing.  $1.50.  .  .  .  Also  from 
Dubarry  comes  Royal  Creme  Rinse, 
containing  the  same  magic  ingretlient. 
It  adds  body  to  limp  hair,  d(H*s  away 
w  ith  tangles  and  snarls.  $1.50  plus  tax. 

.  .  .  I'ilford  Toiletries’  popular  hair 
spray.  Stay  Put,  now  comes  in  an  aero¬ 
sol  container  of  non-breakable  nylon. 
Easy-to-use,  translucent,  it’s  a  particu-, 
lar  boon  to  travelers.  $1.50  plus  tax. 

.  .  .  Tempo,  by  Helene  Curtis,  is  a  hair 
spray  plus  conditioner  which  comes  in 
versions  for  dry,  oily,  or  normal  hair. 
It  leaves  hair  flexible  yet  prevents  curls 
from  drooping.  $1.50  plus  tax.  .  .  .  Pop¬ 
ular  Tweed  Toilet  Water  by  Lentheric 
now'  comes  in  a  handy  little  flacon  that 
can’t  break  or  spill.  Called  the  Vaga¬ 
bond,  it’s  a  gold  colored  cylinder  with 
a  shiny  black  cap.  $2.50  plus  tax.  .  .  . 
Mennen’s  new  “swaddling”  powder  gives 
baby  wetproof  protection  with  Purateen, 
an  ingredient  which  actually  kills  harm¬ 
ful  bacteria.  To  introduce  the  newly 
improved  powder,  a  package  of  Q-Tips 
Cotton  Swabs  comes  with  the  59(‘  size. 


new!  colorful! 
Nes  tie’s 

64-page  cookbook! 
only  lO^ 


Over  100  tantalizing  treats!  They’re  fun  to  fix  .  .  .  sensational  to  serve! 
Recipes  for  cookies,  cakes,  candies  ...  all  sorts  of  exciting  things  you  can 
make  with  Nestle’s*  Semi-Sweet  Chocolate  Morsels.  Just  send  10^  in  coin 
or  stamps  (to  cover  costs  of  handling  and  mailing)  to :  The  Nestle  Company, 
Inc.,  R  0.  Box  48K,  Spring  Street  Station,  New  York  12,  N.  Y. 

IMPORTANT  NEWS  FOR  TEACHERS! 

Show  Case  #6— the  newest  in  our  popular  educational  series  is  now  available 
for  classroom  use.  The  Project  Sheets  and  Recipe  Pads  are  designed  to  suit  your 
modern  methods  of  teaching.  Recipe  pads  contain  50  sheets  each ;  limited  one  pad 
per  teacher.  And  Nestle’s  original  ideas  on  “Cakes  That  Lead  A  Double  Life”  are 
sure  to  delight  all  your  students. 

NESTLE'S  MAKES  THE  VERY  BEST  CHOCOLATE  I 


Party-pretty  figures  begin  with  a  Bobbie  Bra  by 


Tree  trimming  time  or  any  time  is  more  fun  when  you’re  smooth  and  sure  in 
“teen-proportioned”  Bobbies  by  Formfit.  All  your  fashions  look  more  exciting 
when  shaped  by  the  bra  made  just  for  you.  The  special  fit  of  Bobbies  keep  them 
snug  and  comfortable,  give  you  that  lovely  natural  look.  Be  party-pretty  every 
minute,  every  day  -  ask  for  Formfit  Bobbies  at  your  favorite  store. 


First  with  teens  -  Beginner  Bra  443  has  circle  stitched  cups,  an  elastic  center  release  for 
extra  comfort.  White  cotton  broadcloth.  Sizes  30AAA  to  36A.  J1.50 

Other  Formfit  Bobbie  Bras  you’re  sure  to  like:  Second  Bra  453  in  white  cotton  broadcloth  with 
circle-stitched  cups,  satin  elastic  band  under  cups. .Sizes  30 AA  to  36A.  $1.75.  Bra  463  has  light 
foam  lining  the  cups,  a  satin  elastic  band  under  cups.  White  cotton  broadcloth.  Sizes  30AA 
to  36  A.  $2.50 


THE  FORMFIT  COMPANY  •  CHICAGO  •  NEW  YORK  .  CANADIAN  PLANT,  TORONTO 


For  razzle  dazzle  promt*  and  parties 

Hill  you  knock  %‘ni  dead  or  hiII  you  east  a 

quiet  spell?  Both  approaches  have  proved 

to  lie  highly  successful  in  the  past,  so 

you  can  take  your  choice.  You  can  even  play 

it  hoth  Hays  if  you  choose  to  make  tno 

versions  of  your  favorite  pattern — to  nit: 


Same  dress,  different  styling— see 
how  the  effect  changes!  The  demure 
girl  makes  her  Empire  trapeze  in  a 
wintery  floral  on  soft  wool  chollis. 
The  daring  girl  likes  it  in  dusky  vel¬ 
veteen,  accessorizes  it  boldly.  Both 
girls  like  the  scooped  neckline,  gent¬ 
ly  curving  bodice.  Both  girls  could 
be  you!  Simplicity  2724.  Jrs.,  Misses 
11-18.  50^* 


Feel  comeo-clossic?  Moke  this  full- 
skirted  dancer  in  pole  pink  peou  de 
soie,  o  big  fringed  bow  its  only  dec¬ 
oration.  Feel  dashing?  Moke  the  some 
pattern  with  the  new  bubble  skirt  in 
block  and  white  checked  taffeta.  Al¬ 
low  an  extra  1  3  yard  for  bottom  of 
dress.  Simplicity  2761,  Jrs.,  Misses  11- 
18.  50c 


Our  cover  girl  in  a  different  mood!  A 
demure  version  of  the  dress  stops  traf¬ 
fic  in  a  new  party  fabric— corduroy- 
in  winter  white  strewn  with  hothouse 
pink  roses.  Elastic  nips  in  the  high 
waistline  which  is  emphasized  by  a 
tiny  self-fabric  bow.  Teens  10-16,  Jrs. 
11-15.  Simplicity  2736.  SOC 


^''HERE’S  a  special  kind  of  excitement  in  the  air.  Prom 
^  night  is  coming,  a  night  to  remember.  This  gala  occasion 
will  be  held  in  your  own  school  gym.  There’ll  be  music  and 
laughter,  soft  lights  and  dancing.  But  half  the  fun  of  this 
particular  evening  is  in  the  anticipation. 

You’re  on  the  dance  committee.  Four  important  “must 
haves”  are  on  the  busy  agenda;  an  orchestra,  posters  an¬ 
nouncing  the  prom,  refreshments,  and  a  prom  theme. 

The  school  orchestra  boasts  some  rare  talent  and  the  group 
is  eager  to  play  on  the  big  night.  Girls  who  have  a  flair  with 
a  paint  brush  volunteer  to  make  posters.  You  and  four  other 
girls  on  the  committee  offer  to  dream  up  a  theme.  This 
means  decorating  the  gym  so  that  nobody  will  recognize  the 
old  place!  .\nd  the  home  economics  department  promises  to 
prepare  the  refreshments— cookies  and  punch. 

Here  are  the  recipes  for  Cherry-Molasses  Cookies,  Crisp 
Marshmallow  Squares,  Frosted  .Molasses  Cookies,  and  Golden 
Sparkle  Punch.  (For  these  goodies  we’ve  given  (]uantities 
that  you  can  use  for  a  home  party  of  your  own.  Of  course, 
your  home  economics  teacher  will  use  (piantits'  proportions 
for  the  prom.) 


Cherry-Molasses  Cookies 

2^4  ru|i!>  all-purpoM'  '2  »oft  >liorl<‘iiin|c 

flour  '3  ru|i  |cruuulal(‘<l  Migar 

H  l!>p.  bakiiiK  pondt-r  I  fgg 

tsp.  »alt  -3  rup  .Nen-  Orleaii!*  iiiola!<!»e!< 

1  l!>p.  iriiiicrr  1  ran  (  1  Ih.  4  uz.)  cherry 

'3  l!>p.  rinnanioii  pie  fllliiifc 

Sift  together  flour,  b.iking  powder,  salt,  ginger  and  cinnamon. 
Cream  shortening  with  sugar,  add  egg  and  molasst*s,  and  Ix'at 
well.  .\dd  flour  mixture;  beat  well.  Chill  thoroughly. 

Roll  out  )»  inch  thick  on  lightly  floured  board;  cut  into  2-inch 
rounds.  Put  1  teaspoon  cherry  filling  (using  a  little  of  the  litpiid 
portion )  in  center  of  half  the  rounds;  moisten  edges.  Slash  center 
of  remaining  rounds  to  about  !4  inch  from  sides;  pull  back  points 
and  place  over  filled  rounds,  pressing  edges  together  with  tines 
of  fork.  Brush  tops  with  the  licpiid  portion  of  the  filling.  Bake  at 
375°  F.  for  10  minutes.  Makes  3  dozen. 


Frosted  Molasses  Cookies 


2  cups  sifted  all-purpuse 
fluur 

*4  tsp*  s*alt 

Isp.  baking  sftda 
cup  butler 
14  cup  sugar 
1  «*** 


1  Isp.  saiiilla 
lit  cup  milk 

cup  ^'ew  Orleans  molasses 
'  3  rup  chopped  nuts 

2  cups  confectioners  sugar 
6  Isp.  warm  water 


Sift  together  flour,  salt  and  soda.  Cream  hotter  thoroughly,  add 
sugar  and  beat  until  light  and  fluffy.  .\dd  egg  and  vanilla  and 
beat  well.  Add  sifted  dry  ingredients  alternately  with  milk  and 
molasses  and  mix.  Stir  in  nuts.  Drop  hy  tahlespoonfuls  on  greased 
baking  sheet.  Bake  at  350°  F.  for  10-15  minutes.  Cool  on  rack. 


rfuttocraphd  courtesy  of  Ilror  IUbt>it  MoIasKcs  ami  7  T'p 
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a  BaliMjS 


s*g>^r 


4  <yU|^  butter 
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wMh  an  icing  made  by  i«<\ing  tlnf^confection*^^ i 
ter.  Makes  4  dozen/cookies. 


Crisp  Marshmallow  Squares 

mariiarine  2Vi  do/,  iiiar^hmallows 

1  -S*  j-o*.  pkfc.  rri^p  rice  cereal 

ook  b4tter  and  marshmallows  over  hot  water  until  syrupy; 
stir  briskly  into  cereal  in  large  greased  bowl.  Press  into  greasetl 
12”  X  8”  X  2”  pan;  cool;  cut.  Nlakes  24  2!:”  scpi.ires. 


Golden  Sparkle  Punch 

6  < -oz.  bottles  of  7-1  p  1  cup  Hater 

1  46-oz.  can  unsweetened  pineapple  *4  cup  lemon  juice 
juice  cracked  ice 

cup  fcranulated  sugar 

Chill  7-l’p  and  pineapple  juice.  Mix  sugar  with  water  and 
lemon  juice.  Simmer  over  low  heat  5  minutes.  Cwil.  Place  cracked 
ice  in  punch  l>owl  and  add  pineapple  juice  and  lemon  juice  mix¬ 
ture.  Slowly  iwur  in  7-Up  and  serve  immediately.  Garnish  with 
lemon  slices  centered  with  halved  maraschino  cherries.  Yield; 
alxuit  25  4-oz.  punch-cup  servings. 


Of  course,  several  girls  will  be  in  charge  of  taking  the 
refreshments  to  the  gym  on  the  night  and  they'll  take  turns 
at  the  punch  howl. 

The  next  major  job  is  to  pick  a  theme  for  the  prom  deco¬ 
rations.  Here  are  some  theme  thoughts  that  you  might  con¬ 
sider:  Winter  Wonderland.  Springtime  Fiesta,  One  Enchanted 
Evening. 

Winter  Wonderland:  The  evening  will  be  spent  under  the 
spell  of  shimmering  icicles  and  sparkling  snowflakes.  Over¬ 
head  arrange  azure  blue  fluted  flameproof  crepe  paper 
streamers  with  big  sno\\fl;ikes  suspended  below  them  on 
silver  tinsel  threads  or  narrow  tinsel  ribbon.  To  make  snow¬ 
flakes,  cut  stars  of  various  sizes  out  of  white  crepe  paper. 

Wall  panels— let  snowmen  frolic  along  the  wall  spaces. 
Make  them  out  of  white  poster  paper  circles,  varying  the 
positions  of  heads,  hats,  and  arms  to  make  them  interest¬ 
ingly  different.  Dress  them  up  with  hats,  scarfs  of  colored 
flameproof  crepe  paper.  Put  the  snowmen  in  position  with 
masking  tape. 

Windows  and  doorways— let  “icicles”  hang  from  the  tops 
of  windows  and  doors.  Make  them  out  of  wide  strips  of 
white  crepe  paper,  using  shears  to  cut  out  the  icicles.  Smaller 
snowflakes  like  those  overhead  hang  from  silver  threads  in 
the  windows. 

Basketball  fixtures— these  may  be  made  into  part  of  the 
decorative  scheme.  Make  four  snowmen  and  place  them  in 
a  circle  around  the  basket.  They  can  be  secured  in  place 
with  tacks  or  tape. 

(Continued  on  fxige  58) 
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ON  YOUR  HONOR? 


Of  course,  you  wouldn’t  rob  a  house  or  steal  some¬ 
one’s  purse.  But  if  temptation  is  put  in  your  way,  even 
when  you  don’t  want  it  to  be,  are  you  alwa\s  careful  to 
do  the  honorable  thing?  Let’s  see  whether  your  ethics 
stick  to  one  honest  track  or  are  two-faced! 


Your  teacher  mismarks  your  paper,  resulting  in  a  higher 
grade  than  vou  deserve. 

Do  you  call  the  error  to  her  atteutiou  or  skij)  it^ 

Your  girl  friend’s  steady  boy  friend  asks  \ou  for  a  date. 

Do  you  (lecliue  ferociously  or  jump  at  the  opportunity? 

Your  grocer  gives  you  change  from  ten  dollars  instead  of 
the  five  dollars  \<)u  handed  him. 

Do  you  pocket  the  excess  money  or  tell  him  that  he's 
made  a  mistake? 

You’re  taking  an  exam  and  the  brightest  hoy  in  the  class, 
who’s  sitting  beside  you,  keeps  whispering  answers  to  \<)u. 

Do  you  revise  your  answers  and  feet  a  hifeher  ferade  or 
stick  with  your  own  and  take  your  chances? 

You  return  to  class  after  everyone  has  gone  and  you  see 
a  dollar  hill  on  the  floor  near  the  coat  closet. 

Do  you  try  to  find  the  owner  of  the  dollar  or  keep  it? 


You  know  that  the  mother  for  w  horn  you  hahy-sit  makes 
long-tlistance  calls  for  business  purposes.  She  prohahK  won’t 
notice  it  if  you  call  a  friend  who  lives  some  distance  a.Ua\. 

Do  you  do  it  or  not? 

You’ve  just  bought  a  charm  bracelet  and  on  the  way  home 
you  lose  a  charm.  You  still  have  the  sales  slip. 

Do  you  return  it  and  say  it  uas  sold  in  this  condition  and 
demand  an  exchantee,  or  do  you  keep  the  bracelet  and  re- 
place  the  charm  you  lost? 

You  borrow  a  sweater  from  a  friend.  She’s  never  asked 
you  to  return  it. 

Do  you  kecf)  it  or  r<'mind  her  that  you  still  have  it? 

If  soil  said  “no”  to  all  these  temptations,  you  deserve  a 
medal— for  honesty  and  integrity.  If  you  hedged  on  some 
answers,  better  give  them  further  thought.  It’s  harder  to  he 
honest  sometimes  than  all  the  time.  .\nd  it’s  easier  to  live 
with  yourself  when  you’re  really  on  your  honor. 
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ff  ould  you  believe  that  a  girl  can  be  too  popular  for  her  mvn  good? 

SANDRA  COLE  buttoned  her  yellow  slicker,  snapped  the 
strap  of  her  rain  hat  under  her  chin,  and  went  into  the 
kitchen  for  her  lunch  bag.  Without  doubt,  the  whole  school 
would  soon  be  wearing  boys’  raincoats  and  hats,  following  her 
lead. 

“Sandra  can  get  away  with  anything,”  her  friends  said.  .\nd 
then  they  usually  found  themselves  getting  away  with  it,  t(X). 

Sandra  didn’t  mind.  She  liked  starting  fads. 

“You  look  like  a  cute  little  yellow  chick,”  her  father  said, 
putting  down  his  coffee  cup. 

Sandra  turned,  flirting  outrageously  in  the  way  she  knew 
delighted  her  father.  “Would  you  like  to  give  the  cute  little 
yellow  chick  a  ride  to  school?” 

Mr.  Cole  looked  at  her  mother.  “Buy  her  a  raincoat  and  then 
drive  her  to  school!”  He  sighed  m(x;kingly.  “Where’s  that  young 
fellow  who  always  u.sed  to  l>e  on  hand  to  drive  you?” 

“Jim  Duncan?”  For  a  moment  Sandra  wanted  to  grasp  at  the 
chance  to  ask  her  father  how  a  hoy  could  seem  to  like  you  By  CECILIA  BARTHOLOMEVi 


so  much  and  then  just  suddenly  drop  you.  But  she  could  feel 

her  father  waiting  and  her  mother,  too.  lllustrafud  by  Harv»y  Gr**r 
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She  Predicts 
What  You 
Will  Wear 


Virginia  Steele 


“Scoopl  Come  spriiiij  1959,  you'll  be 
s\\  atbecl  in  colors  that  capture  the  flavor 
ot  the  Far  East  from  fuchsia  to  pagoda 
pink.  You'll  1h‘  wearing  chemical  tones 
ranging  from  Killarney  green  and  char¬ 
treuse  to  \  ellow .  You  11  l)e  sw  ept  up  in 
tidal  waves  of  blue— blues  clean  and 
clear  or  strongly  splashed  with  green. 
You  11  Ih'  surrounded  b\  honey  gold, 
coffee  brown,  Persian  melon.” 

So  predicts  \'irginia  Steele,  Fabric 
.ind  Pattern  Editor  of  MadcmoiM’llc, 
whose  business  it  is  to  make  long-range 
color  forecasts  for  spring  and  fall. 
She  can  tell  eight  months  in  advance 
what  the  fashion  color  rainbow  will  Ih\ 
This  information  is  used  in  two  ways— 
in  planning  the  fashion  pages  of  the 
maga/ine.  w  Inch  are  worked  out  months 
in  advanc-e  of  publication  and  as  an 
.idv.mce  color  card  service  to  manufac¬ 
turers  of  ready-to-wear. 

\\  hat  is  X'irginia’s  technirpic  for  fore¬ 
seeing  color  trends?  Is  it  done  by  the 
crxstal  ball  method  or  is  it  more  scien¬ 
tific?  .Yctually.  she  attributes  her  know¬ 
how  to  a  number  ot  things.  She  studies 
color  constantly,  noting  carefully  what 
has  sold  in  American  markets  in  past 
seasons,  plus  the  effect  of  Paris  colors 
on  the  .American  scene.  She  combines 
this  knowledge  with  definite  personal 
feelings  about  color. 

As  for  her  formal  education,  \’irginia 
has  a  solid  background  in  home  eco¬ 
nomics.  She  majored  in  textiles  and 
clothing  at  the  Home  Economics  Col- 


Virginia  acts  as  commentator  during 
showing  of  Designer  Cardin's  fashions. 


lege  of  Cornell  University  and  gradu¬ 
ated  in  1949  with  a  B.S.  degree. 

As  Fabric  and  Pattern  Editor  of 
M(idcmoi.s(-lle,  X'irginia  works  with  the 
fashion  dejiartment  in  the  general  plan¬ 
ning  of  all  issues.  Specifically,  she  is 
responsible  for  the  basic  planning  of 
all  color  and  fabrics  in  the  field  of 
ready-to-wear  for  the  magazine.  .\  great 
deal  of  her  time  is  spent  in  working 
with  manufacturers,  stores,  bus  ing  offi¬ 
ce's,  and  practically  aiuone  in  the  fieltl 
of  fashion  in  doing  CH)U)r  planning  for 
coming  seasons.  She  also  works  directly 
with  McC'aH’s  Patterns  in  the  selection 
and  design  of  those  to  be  featured  in 
MadcnioLscllc.  She  also  works  with  the 
photographers  on  these  pages.  This 
sometimes  means  going  on  location  trips 
to  pl.ices  as  far  away  as  Nassau  in  the 
Bahamas. 

Until  last  \ear,  \’irginia  had  never 
been  to  Europe.  Recently,  she's  been 
there  twice!  This  is  what  happened. 
Everyone  on  the  staff  knew  of  X'irginia’s 
love  for  skiing.  W  hen  Virginia  made  it 
known  that  she’d  lie  pleased  to  select 
the  ski  wear  to  be  shown  in  the  maga¬ 
zine.  the  fashion  editor  gave  her  the 
okav  to  go  ahead.  .\nd  she  also  asked 
her  if  she  could  be  ready  to  take  off 
for  Switzerland  in  two  weeks  to  super¬ 
vise  the  plu)tographing  of  the  outfits 
for  the  magazine.  It  w  as  work  and  fun. 
She  made  many  friends  in  Switzerland 
and  she  returned  later  ft)r  a  wonderful 
vacation. 

X'irginia.  five  feet  seven,  blond  and 
blue-eyed,  is  poised,  graceful,  whole¬ 
some  and  sophisticated  all  at  once.  Her 
own  wardrobe  is  colorful— generously 
sprinkled  with  greens  and  blues. 

She  advises  girls  and  women  to  “look 
delicious.  W  hat  ends  up  on  your  back 
should  1h'  the  result  of  your  own  crea¬ 
tive,  well-thought-out  clothes  selec¬ 
tions,”  says  X’irginia.  “Often  a  home¬ 
maker  will  spend  a  great  deal  of  time 
making  sure  that  a  recipe  turns  out 
just  right,  but  she’ll  neglect  to  put 
the  same  amount  of  effort  into  making 
herself  look  good  enough  to  eat.  .Ynd 
don’t  forget  accessories.  They’re  the 
spice  of  your  wardrobe’s  life.  They 
season  the  taste  of  the  whole  ensemble.” 


Prom  Date 

(Continued  from  /Mipe  13) 

XX'ell,  the  latter  at  least  was  true. 
Only  if  she  were  going  steady,  she 
wouldn’t  have  to  Ih*  so  worried  alM)ut 
whether  she  was  going  to  the  senior 
ball. 

“1  suppose  you  hurt  his  feelings,” 
Mrs.  Ca)le  said  s\  mpathelically.  Then 
she  asked  The  (^)uestion.  “XVho  is  taking 
you  to  the  senior  ball,  dear?  It’s  this 
Fridav,  isn't  it?” 

Sandra  swallowed  and  looked  at  her 
father.  She’d  been  l(K)king  at  him  in 
that  same  unhappy  way  on  (K-casion 
since  she  was  a  tins  baby  girl. 

“Go(k1  heavens,  .Xlother! "  he  said 
comically.  “Do  we  have  to  discuss  the 
senior  b.dl  right  now?” 

“Of  course  not.”  Mrs.  Cade  said. 

“XX’ell  talk  about  it  when  1  get 
home,”  S.uulra  promised  with  a  secret 
excited  look,  as  if  there  were  lots  to 
tell.  But  there  wasn't  much.  She  wasn’t 
going  to  the  ball  with  anyone.  Period. 
It  would  be  a  relief  to  sa\  it— to  con¬ 
fess  it. 

Sitting  in  the  car  beside  her  father, 
Sandra  wondered  w  hy  she  felt  so  guilty 
about  it.  The  dress  for  the  ball  had 
been  bought,  of  course,  weeks  before. 
Now  it  looked  as  if  it  never  would  be 
taken  out  of  the  closet.  But  quite  a 
few  girls  Sandra  knew  hadn’t  Ix'en 
asked,  and  they  moaned  about  it  openly. 
The\’d  “simpb  die’  if  nobocb  asked 
them. 

S.uulra  felt  as  if  she  were  slowly 
dying  right  now  .  Did  her  father  know? 
Conld  he  guess?  Her  father  thought  she 
was  popular.  He  thought  she  must  be 
the  most  popul.ir  girl  in  school.  But 
that  was  lu'cause  he  loved  her.  She 
forced  herself  to  sit  up  straight  lu'side 
him,  to  look  bright,  and  to  wave  to 
Ron  Miller  and  Hon  Kingman,  who 
were  crossing  the  street. 

“XX’ant  to  give  them  a  lift,  honey?” 
.Xlr.  Cole  asked. 

“Oh  no.  Daddy!” 

Her  father  chuckled.  “Not  being 
done,  eh?” 

Sandra  wondered  whom  the  Rons 
were  taking  to  the  senior  ball.  She  had 
gone  out  with  each  of  them— once. 
That’s  the  way  big  wheels  were.  They 
never  took  out  the  same  girl  twice— 
or  else  thev  went  steady.  That  brought 
a  bitter  taste  to  Sandra’s  mouth.  She’d 
fibbed  about  Jim  Duncan.  He  hadn’t 
asker  her  to  go  steady. 

She  didn’t  usually  fib.  People  just 
g.ithered  their  own  impressions.  .\11 
the  girls,  for  example,  assumed  Sandra 
didn’t  go  steady  Ix'cause  she  didn’t 
want  to.  In  the  same  way  they  assumed 
she  was  always  invited  to  everything. 

(Continued  on  page  44) 
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T  1  S  THE  DREAM  of  almost  every  girl  to  have  a  good  figure.  If  you  have  it, 

\  ou  11  wear  your  clothes  with  assurance,  you’ll  walk  with  bounce,  and  you’ll 
radiate  self-confidence.  How  do  you  make  the  dream  come  true?  Whether  you’re 
T)lessed  with  the  makings  of  a  well-proportioned  form,  or  whether  vou  have 
figure  faults  in  need  of  correction,  you’ll  follow  the  same  three  rules  in  order  to 
he  in  gocKl  shape.  They’re  not  hard.  You  have  to  have  ( 1 )  a  sensible  diet  for 
f/on,  whether  \our  weight  is  normal,  under,  or  over  the  weight  it  should  he; 
(2)  the  right  foundation  garments;  and  (3)  regular  exerci.se.  When  you  add 
them  all  together,  the  result  is  a  figure  you’ll  be  proud  of— a  dream  come  true. 

You're  overweight:  In  most  ca.ses,  this  means  that  \ou’ve  been  overeating. 
Isn’t  it  true  that  you’ve  been  having  too  many  rich  f(K)ds,  too  many  snacks  be¬ 
tween  meals?  While  you  should  eat  three  well-balanced  meals  a  day,  you  can, 
at  the  same  time,  cut  down  on  the  number  of  calories  you  take  in  d.iily.  P'or 
good  health,  get  prop«-r  amounts  of  carbohydrates,  fats,  proteins,  minerals,  vita¬ 
mins,  and  water  daily.  (See  helow.) 

You're  underweight:  You’ll  follow  the  same  well-balanc'ed  irteal  routine  as 
the  girl  who’s  overweight.  But  instead  of  cutting  down  oji  calories,  you’ll  pile 
them  on.  You’ll  take  snacks  between  meals  if  they  don’t  interfere  with  regular 
t  ating.  You  won’t  pass  up  the  gravy  liowl;  you’ll  have  an  eggnog  and  crackers 
iK'fnie  going  to  sleep  at  night;  you’ll  indulge  yourself  in  an  extra  pat  of  butter 
u\  {)w>?,;^oes;  you’ll  have  .second  helpings  at  the  dinner  table.  You’ll  rest  as  often 
as  you  c;u5  and  you’ll  have  a  goixl  night’s  sleep  every  night. 


Yotir  tceight  is  normal:  You’re  lucky.  But  you,  too,  have  to  stick  to  three 
well-balanced  meals  a  day  for  peak  health  and  energx . 
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A  well-balanced  diet  ineludes:  One  or  more  servings  of  fruits,  including 
citrus;  one  or  more  servings  of  vegetables,  including  yellow  and  green;  15*  pts. 
to  1  qt.  milk  (milk  pnxlucts,  such  as  cheese,  may  be  partially  substituted); 
enriched  or  whole  grain  bread  and  cereals;  butter  or  margarine;  at  least  one 
serving  of  meat,  poultrv,  fish;  and  im  egg  at  least  three  times  weekly,  if  not 
every  day.  If  you  fpllow  this  diet,  you’ll  be  getting  the  necessary  proteins,  car¬ 
bohydrates,  fats,  minerals,  and  vitamins  for  a  healthy  bcxly,  gcxxl  l(M)ks,  glowing 
skin,  and  lustrous  hair. 
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A  Fancy  Figure 


1  I OW  much  a  bra  and  pirdle  will  do  for  your  fipure 
^  ^  and  your  fashions  depends  upon  how  you  pur¬ 
chase  your  shape-makers.  If  you  shop  wisely,  both 
satisfaction  and  savings  will  follow.  You’ll  buy,  try, 
and  wear— not  buy,  tr>  ,  put  aside  in  a  drawer,  and 
then  buy  something  else. 

The  best  time  to  tr\  — try  on,  we  mean— is  in  your 
store’s  fitting  room.  Wriggle  into  three  or  even  four 
different  girdles,  to  compare  their  fit.  And  try  on 
three  or  four  bras.  It  may  be  that  each  one  will  look 
attractive  and  feel  comfortable,  but  probably  sou'll 
discover  that  one  pantie  girdle  (or  bra)  isn’t  just  like 
another.  There’ll  be  at  least  a  slight  difiFerence  be¬ 
tween  sts  les. 

How  do  you  put  siiur  bra  on  properly?  Slip  the 
straps  os’er  your  shoulders;  then,  before  fastening  the 
bra,  bend  forward  so  that  sour  bosom  falls  into  the 
cups.  Straighten  up,  fasten  the  bra  and  give  the  back 
a  gentle  downward  tug. 

How  can  you  determine  proper  fit?  Here  are  some 
of  the  ways: 

A  brassiere’s  straps  should  lie  flat  over  the  shoul¬ 
ders.  Its  band  should  rest  comfortably  below’  the 
shoulder  blades.  (Otherwise  the  band  may  ride  up.) 
Your  bosom  should  fill  out  the  cups.  You  should  have 
plenty  of  room  to  breathe.  .Ynd  a  strapless  bra  should 
stay  where  it’s  put.  A  bra-lette  (the  strapless,  hip- 
length,  little-middle  bra  you  w  ear  under  party  dresses) 
must  fit  snugly  at  its  stopping-off  place  over  your 
hips.  .\nd  your  sweater  should  l(M)k  better  over  the 
bra. 

(Coiithiiicd  oil  /wge  58) 


( 1 )  Shaped  to  conform  to  your  own  Ixxly  contour,  girdle  Gossard.  ( 10 )  “Prelude”  bra  with  contour  that  curves  up 

has  gentle  but  firm  control.  In  wfiite  nylon  lastex  and  between  cups.  In  white  embroidered  cotton.  $2.  By 

rayon  cotton.  $6.95.  ( 2 )  Garter  belt  with  panel  front,  Maidenform.  (11)  Eyelet  embroidered  cotton  sub-teen 

elastic  sides  and  back  for  a  smooth  figure.  In  white,  pink,  bra  features  a  lined  lower  cup.  White,  with  white,  pink, 

blue,  black.  $2.95.  (3)  “Ingenue”  convertible  strapless  or  blue  trim.  $1.50.  By  Belle-Mode.  (12)  “Just  a  Just” 

cotton  bra  for  the  little  girl  who  needs  room  for  devel-  bra  with  its  magic  tab  allows  every  girl  to  adjust  bra  to 

oping.  $2.95.  All  three  Hollywood  V-ette  Vassarette.  (4)  her  own  contour.  Embroidered  nylon  marquisette  in  white 

“Under-Grad”  bra  with  light  elastic  band  to  insure  per-  or  black.  $3.95.  (13)  “Sweater”  bra  emphasizes  a  rounded 

feet  fit  and  comfort.  In  white.  82.50.  By  Warner’s.  (5)  contour  with  thin  foam  rubber  cups,  covered  with  seam- 

“Bobbie”  contour  bra  in  c'otton  broadcloth.  Thin  foam  less  nylon.  Ideal  under  clinging  fabrics.  In  black  and 

lining  in  cups.  $2.50.  (6)  Same  “Bobbie”  bra,  this  time  white.  $2.95.  Both  by  Exquisite  Form.  (14,  15)  Matching 

strapless,  also  boneless!  $3.50.  (7)  “Skippies”  girdle  for  bra  and  garter-pantie  set.  “Expandable”  bra  is  intended 

the  junior  figure.  Satin  elastic  front  and  back  panels  for  for  the  beginner  with  little  or  no  development.  Embroi- 

light-weight  control.  $5.95.  All  three  from  Formfit.  (8)  dery  in  pink,  blue,  or  white  on  white.  Bra,  $1.50;  pantie. 

White  cotton  bra  for  the  not-too-full  young  figure.  $1.50.  $2.50.  By  Teenform.  (16)  “Graduate,”  the  first  lace  cup 

(9)  Flower-patterned  pantie  girdle  with  elastic  front  bra,  made  for  sub-teens  in  nylon,  lined  with  taffeta.  In 

panel  for  tummy  control.  White,  pink,  blue.  $5.  Both  by  white,  red.  $1.50.  By  Lovable. 
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Hoop  It  Up! 


XT’S  a  Co-ed  scoop!  Be  first  to  exercise  the  hoop  way 
and  trim  yourself  down  or  build  yourself  up!  Manya 
Kahn,  who  in  her  Health  and  Beauty  Studios  in  New  York 
has  helped  many  people  to  figure  IxMiity,  has  devised  these 
exercises  especially  for  you.  She  suggests  that  you  follow 
Exercise  1  and  2  to  beautify  the  bustline,  slim  down  the 
waist,  cwrect  posture  and  develop  grace.  Follow  exercises 
3  and  4  to  strengthen  alxlominal  and  lower  back  muscles, 
and  to  shape  thighs  and  hips  to  lovely  feminine  proportions. 
Make  a  big  “hot)pla’’  alK)ut  doing  your  exercises  every  day! 


EXERCISE  I 


Assume  an  upright  position  with  hoop  above  head,  feet  about  one 
foot  apart,  abdomen  pulled  in,  shoulders  straight,  knees  straight. 
Bend  slowly  sideways  to  the  right  as  far  as  possible.  Slowly  come 
back  to  upright  position.  Bend  slowly  to  the  left  as  far  as  possible 
and  come  back  slowly  to  upright  position.  Remember  to  breathe 
in  as  you  begin  and  to  breathe  out  as  you  finish  each  movement. 

EXERCISE  II 


Assume  an  upright  position  as  described  in  Exercise  1,  above, 
with  hoop  above  head.  Slowly  bend  backwards  as  far  as  possible, 
chinning  up  as  high  as  you  can.  Slowly  come  back  to  upright  posi¬ 
tion  to  a  count  of  three. 

Now  from  an  upright  position,  slowly  bend  forward  from  hip 
joints  keeping  the  lower  part  of  the  back  (the  lumbar  region)  as 
straight  as  possible,  with  abdomen  pulled  in  and  with  head  up. 
Slowly  come  back  to  upright  position.  Inhale  as  you  begin,  and 
exhale  on  finishing.  Repeat  five  times. 


EXERCISE  III 


Lie  flat  on  the  floor  on  your  back  with  hoop  in  hands  encircling 
your  body.  Bend  knees,  bring  them  to  chest  as  closely  as  possible, 
breathing  in.  Breathe  out  going  back  to  starting  position.  Repeat 
five  times. 

Now  lie  flat  on  the  floor  with  hoop  in  hands.  Place  hoop  on  ball 
of  feet,  grasp  hoop  at  center  as  shown  and  lift  torso  and  legs 
simultaneously,  keeping  knees  straight,  shoulders  and  lower  back  as 
straight  as  possible,  too.  Return  to  lying  position.  Repeat  five  times. 


EXERCISE  IV 


Photos  courtesy  of  Phillips  rhcmicel  Co. 

Lie  flat  on  the  floor,  breathe  in,  raise  legs  slowly,  knees  straight, 
toes  pointed,  with  hoop  circled  around  ankles.  Slowly  lower  legs 
to  starting  position.  Exhale  on  finishing.  Repeat  five  times. 

Lie  flat  on  your  back.  Breathe  in.  Slowly  lift  torso  off  the  floor, 
resting  on  shoulders  with  legs  over  head  as  far  as  possible,  then 
place  hoop  over  arches  and  buttocks.  Slowly,  with  hoop  in  some 
position,  stretch  legs  all  the  way  up,  and  slowly  return  to  starting 
position.  Breathe  out  as  you  finish.  Repeat  five  times. 


Co-ed’s  Beauty  Book 


CO-ED 


1 
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Skii’l  +  -4-  l^loii.sc's 

=  I  \\ii I’d 


Turn  your  basic  skirt  into  a  party  cos¬ 
tume  with  this,  scoop-neck,  sleeveless 
top  in  a  crisp,  flower-printed  wool. 
Left-over  fabric  may  be  pieced  together 
to  make  the  matching  headband  and 
the  softly  crushed  cummerbund  for  this 
year's  new  high-waisted  Empire  look. 


Make  a  wool-jersey  chemise  blouse, 
matching  one  of  the  stripes  to  your 
skirt  color,  to  change  last  year's  skirt 
into  this  year's  lean  all-in-one  fashion. 


Coordinate  this  classic  blouse  to  you; 
skirt  by  making  a  belt  of  the  same  sheer 
wool  plaid.  No  belt  tabs?  Make  them 
to  match,  and  snap  on  skirt.  Alternate 
idea:  fringed  pockets,  made  of  double 
thickness.  Just  slip-stitch  them  onto  your 
skirt. 


^1^0  MULTIPLY  your  clothes  as  if  by  magic, 
take  a  basic,  solid-colored  skirt,  blouse 
lengths  of  wool  in  complementary  colors,  and 
add  your  own  sewing  skill.  YouTl  find  these 
classic  blouse  styles  in  any  pattern  book,  but 
you  can  give  them  a  bright  new  point  of  view- 
by  creating  “togethers,”  instead  of  separates. 

After  you've  sewn  the  top,  make  a  belt,  tabs, 
pinkets.  or  flower  from  left-over  fabric.  Then 
fasten  to  your  skirt  with  snaps  or  slip  stitching 
for  the  two-pieces-made-for-each-other  look. 

The  different  wools  shown  for  the  tops  will 
also  help  you  achieve  this  effect,  especially  if 
one  of  the  colors  in  the  print,  plaid,  or  stripe 
picks  up  the  skirt  color.  Wool  lends  a  rich, 
elegant  liM)k,  changes  the  casual  blouse  and 
skirt  into  a  costume.  YouTl  find  it  simple  to 
sew  on  because  it  comes  in  wide  widths,  does 
not  ravel  easily,  and  is  easy  to  shape. 

About  the  skirt:  The  sketches  show  a  simple 
straightline  fashion.  If  your  skirt  has  pockets, 
buttons,  or  other  details,  cover  or  trim  them 
with  the  blouse  fabric.  Any  such  touches  help 
to  create  the  effect  of  caistom-made  “togethers.” 


Sk«‘lrh«‘>  by  \lar<>lia  I’irUer 


Scissors  shape  and  trim  this  shortie  if 
you  make  it  of  wool  felt,  since  felt 
needs  no  hemming.  Use  pinking  or 
scalloping  sheors  for  the  side  and 
shoulder  seams;  lap  back  over  front; 
sew.  To  edge  pockets  or  make  "pre¬ 
tend"  ones  on  skirt,  use  reversed  scal¬ 
lop  scraps.  Or  make  flowers  for  skirt 
and  jacket  of  left-over  felt,  sewing 
them  on  skirt  with  yarn. 
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Who  Needs  MONEY? 


Chrifitma-s  Rifts  and  Christmas  chccr  leave 
Many  bills  for  the  Happy  Sew  Year! 

A  SAD  sentiment  with  a  lot  of  truth  in  it.  as  an\one  who 
has  tried  to  square  her  budget  with  her  gift  list  has  doubt¬ 
less  found  out  already!  Luckily  there  are  part-time  jobs 
to  lx*  had  during  the  weeks  Ix'fore  the  holidays,  so  let’s 
see  how  you  can  fitul  the  right  one  for  >ou. 

The  first  thing  to  do  is  to  learn  what  your  state  re- 
(juires  of  any  job  applicant.  Perhaps  you  have  to  get  an 
age  certificate;  perhaps  working  papers  (work  permit);  per¬ 
haps  lK)th.  Most  likely  your  sch(K»rs  principal  or  guid.mce 
director  w  ill  lx*  able  to  tell  you  .dl  you  need  to  know  and 
to  arrange  for  \ou  to  get  the  necessars  pajx'rs.  If  he  cannot 
help  \()u.  write  to  your  state’s  Department  of  Education  or 
Dep.irtment  of  Lalmr. 

The  next  step  is  to  think  about  both  Nour  preferences 
and  >our  limitations.  For  example,  how  much  time  can 
you  spend  on  out-of-school  work?  Two  hours  a  day?  Six 
hours  a  week?  One  full  day  a  week?  Don’t  agree  to 
take  on  more  th.in  \ou  can  handle.  Be  realistic  alK)ut  \our 
time. 


.Also  important  is  the  sort  of  work  >ou  want  to  do. 
AN’hat  would  \ou  most  enjoy  working  at?  Selling?  St)me- 
thing  you  can  do  at  home?  Gift  wrapping?  Perhaps  \ou 
won’t  lx‘  able  to  find  exactly  the  kind  of  job  \ou  w.int  but 
it  is  certainly  worth  \our  while  to  try,  rather  than  taking 
a  job  that  d(X‘sn’t  interest  you. 

Tracking  (h»wn  your  job  may  take  some  time,  but  you 
can  speed  it  up  in  several  ways.  First,  register  with  \our 
school  if  there  is  an  employment  list.  Then,  scour  the 
want  ads  in  your  hxal  paper.  Meanwhile  tell  e\er\one— 
family  and  friends— that  you’re  job  hunting.  Mention  your 
interest  in  work  everxwhere  you  shop.  W  hich  stores  will 
need  extra  sales  help,  w  rappers,  stock  girls,  cashiers,  tluring 
the  coming  rush?  In  many  towns  the  Chamber  of  Com¬ 
merce,  Rotar\,  Better  Business  Bureau,  or  similar  organi¬ 
zations  help  place  teen-agers,  so  contact  them.  The  Yellow 
Pages  of  a  city  telephone  book  are  worth  studxing,  since 
they  may  suggest  either  an  actual  place  to  work  or  a  type 
of  work  which  you  can  handle. 

.All  of  the.se  suggestions  are  for  getting  jobs  working  for 
someone  else.  What  about  you  girls  who  have  to  go  home 
after  school  to  baby-sit  for  mother,  help  get  dinner,  or  who 
just  li\e  too  far  from  the  center  of  things  to  be  able  to 
work  conveniently  in  town?  How  can  you  make  extra 
money?  There  are  a  number  of  things  you  can  do  at  home. 


If  you  type  well,  write  to  churches,  luncheoiu*ttes,  clubs, 
small  businesses,  etc.,  saying  that  son  will  type  progr.uns, 
menus,  lists,  or  anything  else.  If  sour  handwriting  is  clear 
and  legible,  let  people  know  that  you  are  .i\  ailable  to 
aildress  and  stamp  their  (Christmas  cards.  If  you  sew  a 
fine  se.un,  announce  that  \ou  will  take  up  hems,  do  simple 
mending,  and  the  like.  If  \ou  have  a  knack  with  a  needle, 
lapel  pins  made  of  felt  in  (diristmas  shapes  (stars,  ever¬ 
greens,  or  wreaths)  and  decorated  with  seipiins  and  Im'.uIs. 
are  Inn  to  make.  Sell  them  at  scIuk)!.  or  place  them  in 
l«x-al  shops  for  a  seasonal  sprvi.il. 

If  cooking  is  vour  dish,  b.ike  a  s.unple  box  of  gingerbiead 
men,  and  star,  oval,  and  circular  ciM)kies.  Decorate  them 
with  c’olored  sugars,  nuts,  gl.iceed  fruits  and  make  a  hole 
in  the  top  of  each  Ix'fore  baking.  Then  rtin  a  bright 
ribbon  through  the  hole  so  the  cookies  can  be  hung  on  the 
tree.  Popcorn  b.ills  wrapped  in  red  or  green  celloph.me 
.ire  eas\  to  make.  But  don’t  go  overlMi.ird  and  prep.ire 
va.st  (piantities  of  goodies  until  \ou  ve  made  a  trial  sales 
trip  or  two.  It’s  easy  to  t.ike  orders  from  samples  .uul 
much  better  than  to  have  leftovers. 

Most  teen-agers  have  a  few  gooil  baby-sitting  contacts, 
and  these  can  be  very  helpful  to  \ou  in  your  program 
to  make  extra  money.  Suggest  that  you  take  over  for  \  .irioiis 
clients  after  .school  oiu*  (or  more)  afternoons  a  week  so 
that  they  can  get  their  Cdiristmas  shopping  done.  Or  .m- 
nonnee  a  Party  Service.  On  nights  (or  days)  when  your 
chents  entertain  you  w  ill  come  in  .uul  help  w  ifii  sm.dl 
last-minute  jobs:  fei-d  the  children  and  keep  them  out  of 
the  way;  after  the  parts,  wash  the  dishes.  For  dish¬ 
washing  and  cleaning  up  it’s  fair  to  charge  a  higher  fee 
than  sour  regular  hourly  sitting  rate,  but  be  sure  von 
vv.irn  vour  customers  in  advance!  Since  most  people  like  to 
have  their  houses  sparkle  during  the  holiday  se.ison  .uiollter 
timely  job  is  cleaning  silver.  .And  tion  t  forget  th.if  the 
biggest  demand  for  sitters  comes  during  this  time,  so  c.ill 
your  clients  and  ask  them  what  nights  they  will  vv.uit  vou. 
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Dance, 

Everyone, 


Dance!” 


By  GAY  HEAD'; 


A  DANCE  CARD  is  lying  on  your  bureau.  There’s  the  battl^,  )acce 
a  Ixix  with  a  corsage  in  table.  Your  attract  inti 

formal  is  pressed,  your  hair  has  sheen,  than  a of  d 

and  there  are  stars  shining  in  your  eyes. 

like  Cinderella  when  her  fairy  godmother  _ G®!/  H^ad, 


the  battl^,  )  accept  “capture”  with  a  smile.  That  will 
attract  ihojf'e  interest  and  attention  from  the  stag  line 
than  a  /ouk  of  distress. 


the  magic  wand. 

But  what  will  hapixm  when  the  clock  strikes  mid¬ 
night,  Cinderella?  Will  you  lose  your  glass  slipper 
and  run  away— or  have  you  learned  from  Cinderella’s 
mistake?  She  had  a  wonderfid  time  at  the  ball  until 
she  forgot  the  rules  which  had  been  set  for  her. 
If  you  have  all  your  rules  firmly  in  mind,  you’ll 
dance  your  way  smoothly  through  the  evening. 

Dear  Gay  Head, 

What  do  you  talk  about  when  you’re  dancins’  with  a 
boy?  What  do  you  say  at  the  end  of  a  dance? 

Ginger 

The  l>est  part  of  making  conversation  on  the  dance 
fl(K)r  is  that  \oii  don’t  have  to  do  it.  Just  glide  along  to 
the  music  without  saying  a  word,  even  if  you  don’t  know 
your  dancing  partner  ver>  well. 

The  second  Ixst  part  of  dance  conversation  is  that 
you  aK\a\s  have  one  ginxl  opening  topic— the  music. 
“Isn’t  the  piano  player  good'?”  Or  “Have  you  heard 
Patti  Page’s  recording  of  this  song?” 

When  the  danc'e  is  over,  the  hoy  should  say,  “Thank 
you.”  You  might  respond  by  sa\  ing,  “I  enjoyed  it,  too.” 
Even  “You’re  welcome”  won’t  sound  stilted  if  \ou  say 
it  with  a  smile  that  implies  your  own  thank-you.  What¬ 
ever  comes  into  \ our  head  at  the  time  will  sound  more 
natural  than  a  pat  speech. 

Dear  Gay  Head, 

What  do  yoti  do  if  you’re  “stuck”  at  a  stap  dance? 

Marianna 

Be  comforted  by  the  realization  that  this  can  happen 
to  anyone— and  does.  .\nd  be  careful  in  your  attempts  to 
get  “unstuck”— you  don’t  want  to  step  on  anyone’s  toes 
yourself. 

You  might  suggest  talking  to  Nan  and  Bob  who  are 
standing  on  the  sidelines  or  join  the  group  at  the  punch 
bowl.  These  are  the  natural  moments  at  a  dance  for 
changing  partners.  If  you’re  lucky,  it  will  happen  to  you. 
You  might  also  excuse  yourself  and  go  to  the  powder 
room  for  a  fresh  face.  Be  quick,  though!  You’re  going 
to  freshen  up,  not  hide  away. 

If  you  can’t  win  this  battle  singlehanded,  you  may  be 
able  to  send  an  SOS  to  a  good  friend.  But  if  you  lose 


Do  you  have  to  speak  to  chaperones? 


Helene 


Yes,  definitely!  Just  as  you  must  pay  your  respects  to 
your  hostess  at  a  party,  you  must  chat  briefly  with  the 
chaperones  at  a  dance.  They  are  your  hosts  and  hostesses 
for  the  evening. 

.\t  a  formal  dance,  the  chaperones  usually  form  a 
receiving  line  near  the  d(H)r.  Don’t  avoid  them  and  don’t 
let  \ our  date  for  the  evening  lead  you  astray,  either.  This 
is  the  easiest  way  to  “do  your  dut>  ”;  Girl  goes  first.  She 
shakes  hands  and,  if  she  d(K‘sn’t  know  the  chaperone, 
intnxluces  herself.  “How  do  \ou  do?  .\Iy  name  is  Candy 
Cooper.  I’m  in  the  junior  class.”  The  first  person  in  line 
may  introtluce  you  to  the  next  and  so  on  down  the  line, 
but  if  it  doesn’t  work  out  that  was,  continue  to  intro¬ 
duce  yourself.  If  your  date  attends  another  school,  you 
should  introduce  him  to  the  chaperones  you  know.  If 
you’re  the  stranger,  and  your  date  is  on  his  toes,  he’ll 
introduce  you. 

Dear  Gay  Head, 

What  do  you  say  if  a  botj  you  don’t  know  asks  you 
to  dance? 

Phoebe 

If  this  is  a  private— or  small  school— dance,  say,  “Yes, 
I’d  love  to.”  He  m.iy  have  been  gathering  courage  for 
half  an  hour  to  ask  his  (piestion.  So  make  a  quick, 
friendly  respon.se.  Introtluctions  shoidd  follow  imme¬ 
diately. 

If  you  feel  strongly  about  not  actually  dancing  with 
your  new  partner,  suggest  going  to  the  refreshment  table 
or  just  “sitting  this  one  out.”  Of  course,  if  you  can’t 
rhumba,  smile  and  admit  it,  giving  the  boy  the  chance 
to  ask  another  girl  if  he  wants  to. 

.\t  a  public— or  very  large  .school— dance,  you  may  re¬ 
fuse  a  stranger  if  you  wish.  But  do  so  politely:  “Thanks, 
but  I’m  not  dancing  this  time.”  .At  any  dance  >ou  may 
refuse  a  boy  who’s  being  unruly.  His  poor  behavior 
makes  him  unworthv  of  courtesies. 


If  you  have  a  question  that  you'd  like  to  have  an¬ 
swered.  send  it  to  Gay  Head.  Co-ed.  33  ^  est  42iid  St., 
New  V  ork  .36,  N.  A.  Questions  of  itrealest  interest  will  be 
discussed  in  future  columns.  Sorry,  no  answers  by  letter. 
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To  insure  absolute  ac¬ 
curacy  in  the  prepara¬ 
tion  of  all  medications, 
there  can  be  no  inter¬ 
ruptions  or  distractions 
in  this  private  medicine 
room  of  the  hospital. 


Needed:  70,000  Nurses 


Nitional  Iiutlluln  at  Hralth  phcXot 

Nurse  Dixianna  Hardison  enjoys  being  part  of  the  medical 
team  who  care  for  patients  in  the  National  Institutes  of 
Health  in  Bethesda,  Md.  Here,  she  consults  with  clinician. 


'A  A  /ffEN  I  was  16,  I  knew  that  I  wanted  to  l>e  a  nurse. 

YY  I  wanted  to  do  something  in  life  to  help  people  when 
they  needed  help  most,”  says  Dixianna  Hardison. 

Like  many  girls  with  definite  ideas  about  a  career, 
Dixianna  ran  into  family  opposition.  Her  parents  wanted 
her  to  be  a  teacher  rather  than  a  nurse.  And  like  many  girls, 
Dixianna  tried  to  please  her  parents.  Since  she  was  an 
excellent  biology  student  at  Huntland  (Tenn.)  High  School, 
she  could  teach  science.  She  tried  to  picture  herself  in  this 
role,  but  it  was  difficult. 

A  turning  point  came  when  a  favorite  uncle  of  hers  fell 
seriously  ill.  The  dedication  of  doctors  and  nurses  who  had 
only  one  thought  in  mind— to  get  him  well— helped  Dixianna 
to  convince  her  parents  that  some  day  Dixianna  might  play 
a  similar  part  in  someone’s  life. 

She  went  to  David  Lipscomb  College  in  Nashville  on  a 


scholarship  and  took  the  prenursing  program.  Then  she 
transferred  to  \’anderbilt  Sc  hool  of  Nursing,  where  she  gr.ul- 
uated  with  a  B.S.  in  nursing.  For  six  months  she  was  assist¬ 
ant  head  nurse  in  the  men’s  surgical  division  of  Vanderbilt 
University  Hospital. 

Having  lived  all  of  her  life  in  Tennessee,  Dixianna  de¬ 
cided  the  time  had  come  to  spread  her  wings.  It’s  prac¬ 
tically  a  slogan  in  the  nursing  world  that  a  registered  nurse 
can  get  a  job  anywhere.  She  had  heard  about  the  marvelous 
research  w  ork  being  done  at  the  National  Institutes  of  Health 
in  Bethesda,  Md.,  a  branch  of  the  U.  S.  Public  Health 
Service,  so  she  applied  there  and  was  hired.  Most  of  NTH 
clinical  research  is  concerned  with  the  more  common,  seri¬ 
ous  di.seases— cancer,  arthritis,  mental  illness,  etc. 

Dixianna  works  as  a  team  leader  in  the  allergy  and 
(Continued  on  f)a^e  56) 


«;i:wiiuiiiiii.im'ii:i!!!iiJ'i:'i!i;'i!iiiiiii:imni'iiiiniiiimiiiiiiiiuiiiiiiiimMiiriiimiiHii'p'''' .  CHARTING  YOUR  CAREER — OS  a  NufSe  miii'""'"'!  ' 

GETTING  KNOW-HOW  "GETTING"  WAYS  GETTING  TO  DO  THINGS  GETTING  ALONG 


GETTING  AHEAD 


You'll  need  a  high  school  You'll  hove  good  health.  You'll  take  care  of  patients  Salaries  vary  but  begin-  Big  opportunities;  promo- 

education  and  graduation  good  disposition,  tact,  in  haspitals,  institutions,  ning  registered  nurses  tion  to  jobs  at  $8,000  to 

from  a  nationally  accred-  calmness,  liking  for  others,  in  doctors'  offices,  in  indus-  earn  $2,800  to  $3,500  a  $10,000  a  year  as  teach- 

ited  nursing  school  or  a  ability  to  perform  tasks  try,  in  schools,  in  nurseries,  year.  Promotion  is  often  ers,  administrators,  super, 

college  degree  with  a  B.S.  quickly  and  accurately  in  private  duty.  Other  op-  rapid.  Work  40  to  48  hours  visors,  in  armed  forces, 

in  nursing;  be  20  to  21  under  tension.  You'll  have  partunities;  Red  Cross,  coU  a  week;  seme  get  all  or  For  more  data,  yvrite;  Na- 

years  old;  have  a  state  ta  be  able  la  assume  re-  lege  infirmary,  camp,  edi-  some  meals;  sometimes  tienal  League  for  Nursing, 

license.  College  degree  rec-  sponsibility,  be  discreet,  ter  of  nursing  publication,  room  and  all  meals.  2  Park  Ave.,  New  York  16. 

ommended  for  advanced  and  be  reliable.  etc. 

jobs. 


CO-ED 


TW’ENTY-four  hours,  hundreds  of  minutes,  thousands 
of  seconds.  No  matter  how  you  stretch  it,  it’s  just 
one  day.  Definitely  not  enough  time  to  do  everytliing 
you  have  to  do— or  is  it?  Here  are  some  tips  to  help  you 
beat  the  clock. 

7  come  11.  Oh,  how  you’ll  love  to  wake  up  in  the 
morning— after  a  good  night’s  sleep!  Solid  snoozing  from 
11  to  7  leaves  you  fresh  and  sparkling  for  the  day 
ahead.  You’ll  bounce  out  of  bed,  bathe  and  dress  with 
zest  instead  of  dragging  your  heels. 

You’ll  even  have  time  for  a  good  wake-up  breakfast 
and  a  leisurely  walk  to  the  bus  stop.  No  more  running 
back  for  forgotten  books,  missing  the  bus,  and  being 
late  for  school. 

The  Clock  Strikes  12.  Hurray,  it’s  time  for  lunch  and 
more  than  a  brief  “hello”  to  the  gang.  Lunch  hour  is 
also  a  good  time  to  make  new  friends.  Try  sitting  with 
some  unfamiliar  boys  and  girls  at  least  twice  a  week. 
You’ll  soon  have  many  new  accjuaintances  you  never 
had  time  for  before. 

1  o’clock,  2  o’clock,  3  o’clock,  rock  .  .  .  Back  to  the 
l)ooks— and  time  to  check  your  classroom  habits.  The 
only  way  to  earn  free  time  afterwards  is  to  make  gotxl 
use  of  your  hours  in  school.  Pay  attention  to  what’s 
going  on  in  class.  Use  your  study  periods  for  studying. 
Try  a  3-point  plan:  First,  do  the  work  that  must  be 
done  in  school.  This  w  ill  save  you  hours  of  hunting  for 
material  that’s  not  handy.  Second,  start  to  prepare  the 
assignments  due  tomorrow.  Finally,  reserve  a  few  min¬ 
utes  of  each  study  period  to  work  on  larger  projects, 
such  as  book  reviews  and  class  reports.  By  starting 
them  early,  you’ll  have  eiu)ugh  time  to  do  a  good  job— 

.  and  without  a  frantic  dash  before  the  deadline. 

Daylight  Sflting  Time.  Probably  you’ll  go  from 
.school  to  a  club  meeting  or  hockey  practice  or  a  piano 
lesson.  Fine!  But  don’t  have  too  many  activities  sched- 
uleil  for  the  same  afternoon.  One  of  the  l)est  ways  to 


waste  time  is  to  tr>-  to  do  too  many  things  at  once.  Try 
writing  out  a  schedule  of  your  afternoon  activities  for 
the  coming  week.  Allow  ten  minutes  more  than  you 
think  you’ll  need  for  each  item  on  your  list. 

Dinner  at  8?  Your  family’s  eating  hour  is  probably 
closer  to  six,  but  you  never  know'  when  Dad  will  be 
delayed  at  the  office.  Your  personal  timetable  should 
be  flexible  enough  to  include  the  unexpected.  So  u.se 
those  half-  and  quarter-hours  w  hich  suddenly  pop  up  to 
do  your  work  and  phoning.  To  make  it  easier  to  study 
in  snatches,  have  a  practical  plan  for  working  at  home: 
Find  your  own  nook  away  from  noise,  with  books  and 
pencils  handy.  Don’t  dawdle  over  sharpening  points  and 
straightening  papers.  Get  right  to  work!  Concentrate  on 
what  you’re  doing.  But  also  know  when  to  stop. 

Time  on  Your  Hands.  Dinner’s  done,  the  dishes  drietl, 
your  homework  finished,  and  still  a  half  hour  until 
bedtime!  Don’t  let  it  slip  down  the  telephone  wire.  If 
you  tend  to  linger  on  the  line,  try  placing  an  egg-timer 
by  the  phone  while  you  talk.  See  how  quickly  you  can 
cut  your  conversation  from  30  minutes  (overcooked)  to 
15  minutes  (slightly  burnt)  to  5  minutes  (well  done). 
You  might  well  spend  some  of  this  time  actually  on  your 
hands— and  on  the  rest  of  your  body,  t(M).  little  touch- 
up  every  evening  saves  a  mass  pnHluction  on  the  week¬ 
end. 

Sleepy-time  Gal.  Ready  to  fall  into  l>ed?  Hold  it! 
Don’t  drop  that  skirt  on  the  floor.  Strewing  clothes 
around  the  bedroom  tonight  w  ill  mean  extra  minutes  to 
pick  them  up  in  the  nn)rning.  Put  them  in  the  hamper 
or  hang  them  up  right  now.  .Ami  while  you’re  poking 
around  the  clo.set,  decide  what  to  wear  to  .sch(K)l  to¬ 
morrow.  It’s  so  much  easier— and  (piicker— to  ch(H)se 
your  outfit  at  night  instead  of  when  \ou’re  h.df  awake. 

Now  you  can  close  your  eyes  and  dream  abovit  the 
brand-new  24  hours  to  come.  One  w  hole  day!  Plenty  of 
time  for  everything  \  on  need  to  do— and  more! 


Beat  the  Clock 
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This  comfortable,  coorcfinoted  clas¬ 
sic  comes  in  red  plaid  skirt,  chem- 
ette,  shorts,  white  blouse  -all  wash 
'n'  wear.  Prices  respectively  $9.98, 
$5.98,  $5.98,  $4.98— all  in  sizes 
7-15,  8-18.  By  Personal  Sportswear. 


Budget  right  additions  for  your  everyday  ivardrobe 


When  it's  dote  day  on  a  school 
day,  there's  nothing  so  fashion- 
right  as  velvet  corduroy.  The 
slim  skirt  is  topped  with  an 
easy-fitting  over-blouse.  In  black, 
turquoise,  red.  Price,  $18.  Sizes 
5-15.  Jonathan  Logan. 


Today's  sweater  girl  wears  hers  long  and 
bulky.  Note  the  cozy  shawl  button  col¬ 
lar.  It's  made  of  Tycora  yarn  by  Knitown. 
In  sub-teen  sizes  10-16.  $11. 


Team  a  hip-hugging,  Tycora  yarn  cardi¬ 
gan  with  pleated  or  slim  skirt  for  class, 
shorts  or  slacks  for  informal  wear.  In  sub¬ 
teen  sizes  10-16.  About  $12.  By  Knitown. 


Girl  and  boy  look-alike  striped  blazers 
can  be  a  lark  to  wear  on  dates,  fun  to 
give  as  gifts.  They're  mode  of  easy-to- 
care-for  cotton  denim.  Priced  at  $2.98 
each.  Tagged  Lazy  Blazer  by  Regular 
Feller. 
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i  ou  there — resist  those  second  h(dpinps, 

and  nndw  room  for  these  Tlwnks^ivin^  desserts 


Holiday  Cranberry  Pie 

2*2  cups  icranulaled  ^ujKar  4  rup!>  (1  lb.)  fre!«h  cranborrio 
I  lb>p.  flitur  •'2  *‘up  rai>iii> 

*4  l«ip.  ••alt  1  t!<p.  alniuiid  f1a\itrinK 

cup  Haler  2  Isp.  butter  or  margarine 

l*a>try  for  1  nine-ineh  tHo-eru!>t  pie 


Combine  sugar,  flour,  and  Siilt;  add  water  and  cranberries. 
C<»ok,  stirring  often,  until  cranberries  pop  open.  Add  raisins, 
almond  flavoring  and  butter  or  margarine.  Cool,  but  do  not  stir. 
Pour  into  pastry-lined  9-inch  pie  plate;  cover  with  pastry  strips, 
leaves,  or  circles.  Bake  in  hot  oven  (425“  F. )  30  minutes  or  until 
done.  Makes  1  nine-inch  pie. 


Ocean  Spray  Fresh  Tranherrlef 


Apple-Raisin  Lattice  Pie 

(I  \t>.  2  ran)  canned  sliced  I  Isp.  cinnamon 

1  Isp.  nutmeg 
Fcm  grains  salt 
1  tsp.  lemon  juice 


cup  seedles 
I  cup  sugar 
iLsp.  flour 


Drain  juice  from  canned  apples;  combine  drained  apples  with 
raisins.  Combine  sugar,  flour,  cinnamon,  nutmeg,  and  salt;  add  to 
apple  mixture.  .\dd  lemon  juice;  mix  well.  Pour  into  pastry-lined 
y-inch  pie  plate.  Moisten  edge  of  pastr>’  with  water;  place  ^s-inch- 
\xide  pastry  strips  on  filling  in  open  woven  pattern.  Press  ends  of 
strpis  down  on  bottom  crust  at  rim.  Trim  bottom  crust  to  1  inch 
of  edge  of  pie  plate;  fold  under.  Pinch  pastry  edge  to  make  even 
fluted  standing  rim.  Bake  in  hot  oven  (425“  P'. )  40-45  minutes, 
or  until  done. 


Pumpkin  Chiffon  Pie 


2  eggs,  beaten 
1  1  2  cups  canned  pumpkin 
'  2  eup  chopped  pecans 
2*2  cups  nbipped  instant 
nonfat  drv  milk  crys¬ 
tals* 

9-iiicli  baked  ginger  pastrv 
shell** 


'2  cup  sugar 
'  2  tsp.  salt 

1  t  2  tsp.  cinnamon 
t-;  tsp.  nutmeg 

2  tbsp.  (2  enxelopes)  unfla- 
xored  gelatin 

2.4  cup  reliquefied  instant 
nonfat  dry  milk  crystals 
(make  according  to  pack¬ 
age  directions) 


l’ruc«1l^M)d  Appl<«  Institute,  Inc. 


Mix  silgar,  salt,  spices,  and  gelatin  together  in  saucepan.  Stir 
in  reliiiuefied  instant  crystals,  eggs,  and  pumpkin.  Stir  over  me¬ 
dium  heat  until  mixture  begins  to  boil  (.5-6  minutes).  Chill  until 
mixttire  thickens  and  mounds  when  dropped  from  spoon.  Fold  in 
jH'cans  and  whipped  instant  crystals.  Spoon  into  shell.  Cliill  2-3 
hours. 

*To  whip  instant  nonfat  dry  milk  crystals.  (Makes  about  21* 
cups. ) 

1.  Mix  ft  cup  instant  nonfat  dry  milk  crystals  with  ft  cup  ice 
water.  2.  Whip  until  soft  peaks  form  (3-4  minutes).  Add  2  tbsps. 
lemon  juice.  3.  Continue  beating,  xvhile  gradually  adding  f*  cup 
sugar,  until  stiff  peaks  form  (3-4  minutes  longer). 

“"Ginper  pastry  shell.  To  recipe  of  plain  pastry  for  9-inch  shell 
add  f*  cup  sugar,  2  tsps.  ginger  and  1/3  cup  finely  chopped 
pecans.  Press  into  ball.  Roll  out  on  lightly  floured  surface  to 
!*-inch  thickness.  Press  into  9-inch  pie  plate.  Trim  and  flute  edges. 
Prick  bottom.  Bake  in  hot  oven  ( 4(K)“  F. )  20  minutes.  Cool. 


Carnation  Instant 


I 


INCLUDING  BATTER  BREADS.  REGULAR  L  ^ 

YEAST  BREADS  AND  ROLLS  T  *  {W 

“What  a  delightful  surprise  to  ^ 

everybody  including  you,  when  \  | 

you  discover  you’ve  joined  the  \ 

fine  kitchen-artists  of  the  world  .  .  . 
you’ve  made  a  loaf  of  bread 
(or  pan  of  rolls),  and  beautifully. 

“Turning  out  perfect  bread  and  rolls  is  a 
real  accomplishment,  but  the  next  seven  pages 
will  help  you  do  just  that.  And  as  every 
woman  knows,  there  is  no  aroma  more  fetching 
than  the  fragrance  of  fresh-baked  bread!’’ 


'^^Cwcken, 


“Clip  and  save  this  8-page  section.  It's  one  in 
our  series.  By  collecting  each  one,  you  will 
have  a  start  on  a  Co-Ed  Cook  Hook  of  your  own. 


YOU  BAKE  WITH 


For  centuries  bread  has  been  a  basic  part  of  our  diet.  From  the  coarse¬ 
grained  loaves  baked  by  our  great  grandmothers  to  the  breads  and  rolls 
made  with  today’s  fine,  enriched  flour,  bread  continues  to  be  an  impor¬ 
tant  part  of  our  daily  life.  Two  methods  of  bread  making  are  shown  here 
and  on  the  next  three  pages.  First,  the  traditional  kneaded  method 
and  then  the  newer  quicker  batter  method. 


HOW  TO  MAKE 


( Kneaded  yeast  method )  ^  ^ 

6  Place  in  greased  bowl,  turning  once  to  bring  greased 
side  up.  Cover  with  cloth.  Let  rise  in  warm  place  (85® 

F.)  until  double  in  bulk  .  .  .  about  1  hour. 

I  .  .  .  ■ 

7  Punch  down.  Let  rise  again  until  doubled  in  bulk  .  .  . 

about  30  min. 

8  Divide  into  2  parts.  Let  rest  10  to  15  min.  before  shaping. 

9  Shape  loaves  and  place  in  greased  loaf  pans,  9x5x3*. 
Grease  top  of  loaf,  let  rise  until  double  in  bulk.  A  slight 
dent  remains  when  loaves  are  ready  to  bake. 

10  Bake  in  425®  F.  oven  for  25-30  min.  To  test,  tap  crust. 
Loaf  is  done  when  it  sounds  hollow. 

11  Immediately  remove  bread  from  pans.  Follow  one  of 
our  “bread-out-of-the-oven”  crust  tips. 

*Milk  (scalded  and  cooled  to  lukewarm),  water,  or  potato  water 
may  be  used.  If  milk  is  used  dough  may  require  slightly  less  flour. 
♦♦"Better  for  Bread”  flour  may  be  substituted. 


2  pkg.  active  dry  yeast  3  tbsp.  sugar 

*/i  cup  warm  water  (110  to  115®  F.)  1  tbsp.  salt 

1  %  cups  liquid  (85®  F.)*  2  tbsp.  soft  shortening 

7  to  7 Vi  cups  tiffed  GOLD  MEDAL  Flour** 

1  In  mixing  bowl,  dissolve  yeast  in  ‘  i  cup  warm  water 
(110  to  115°  F.). 

2  Add  remaining  liquid  (85°  F.),  half  the  flour,  sugar,  salt 
and  shortening.  Beat  with  spoon  until  smooth  and 
batter  falls  from  spoon  in  “sheets.” 

3  Add  balance  of  flour  and  mix  until  dough  leaves  sides 
of  bowl. 

4  Turn  out  onto  lightly  floured  board.  Cover  and  let  rest 
10  to  15  minutes. 

5  Knead  until  smooth  and  blistered,  about  10  min. 


YOU  LIKE  BEST 


FOR  HIGHLY 
GLAZED  CRUST 

before  baking,  brush 
loaves  with  1  egg  yolk 
plus  2  tbsp.  water. 


FOR  CRISP  CRUST 

after  baking, 
cool  uncovered,  do 
not  grease. 


FOR  SOFT, 
TENDER  CRUST 

after  baking,  brush 
with  shortening,  cover 
with  towel. 


THE  BREAD  YOU  BAKE  (Kneaded  yeast  method) 


HOW  TO 


YOUR  BETTY  CROCKER  BREAD  SCORE  CARD 

Score  your  bread  perfect  (16)  if  it  has  all  the  qualities  listed  above  each  section 
in  this  chart.  If  less  than  perfect,  check  it  accordingly:  good,  fair,  or  poor. 


APPEARANCE  SCORE 

Crust  bright?  Uniform  golden 
brown  color?  Smooth  well- 
rounded  top?  Good  shred? 
Slice  easily?  Slice  well -shaped? 
If  white  bread,  is  it  creamy 
white? 

PERFECT . 4  □ 

GOOD . 3  □ 

FAIR . 2  □ 

POOR . 1  □ 


CRUMB  SCORE 

Moist  and  silky  to  a  gentle 
touch?  Has  “elastic”  quality? 

PERFECT . .■ . 4  □ 

GOOD . ; . .  .3  □ 

FAIR . •.  .2  □ 

POOR . • . 1  □ 


TEXTURE  SCORE 

Moderately  fine,  even  grained? 
Free  from  large  air  bubbles? 

PERFECT . 4  □ 

GOOD . 3  □ 

FAIR . 2  □ 

POOR . 1  □ 


FLAVOR  SCORE 

Pleasing,  well-baked  flavor? 
Bland  nut-like  taste? 

PERFECT . 4  □ 

GOOD . 3  □ 

FAIR . 2  □ 

POOR . 1  □ 


Appearance 
Texture .... 
Crumb .... 

Flavor . 

TOTAL . 


I 


HOW  TO  CHOOSE  THE  BEST  TYPE  OF 


A  dull  finished  pan  should  always 
be  vised  because  it  absorbs  heat  and 
results  in  a  good  brown  crust. 

PANS  IDEAL  FOR  BAKING  BREAD  ARE: 


PAN 


FOR  YOUR  BREAD 


Aluminit* 

(Dull  finiihud  aluminuni) 


Oorkanad  Metal 


If  you  have  a  shiny  pan  and  wish  to  use  it  for 
baking  bread,  here’s  how  to  solve  the  problem: 
Darken  the  pan  for  about  5  hours  in  a  350° 
oven.  Then  your  breads  will  brown  better. 

note:  If  top  of  bread  browns  too  rapidly,  place 
brown  wrapping  paper  over  loaves  dur¬ 
ing  last  part  of  baking. 


BREAKFAST  MENU 

Homemade  bread  for  breakfast  toast — in  a  nutritious  menu  like  this  one: 

SLICED  BANANAS  and  BLUEBERRIES  ON  CEREAL 
with  top  milk 

HOT  BUTTERED  TOAST 
( from  your  homemade  bread ) 

MILK  OR  COFFEE 


6  WAYS  TO  BE  SURE  YOUR  BREAD  AND  ROLLS  WILL  BE 


PERFECT! 


1  Use  a  thermometer  to  test  tempera¬ 
ture  of  liquid.  This  is  important  because 
temperature  plays  a  vital  role  in  the 
growth  of  yeast.  If  dry  yeast  is  used, 
the  liquid  should  be  110-115°  (warm 
not  hot);  if  compressed  yeast,  80-85°  F. 


2  Use  an  all-purpose  enriched  flour.* 
This  kind  of  flour  will  provide  the  cor¬ 
rect  type  and  amount  of  gluten  neces¬ 
sary  to  produce  a  good  loaf  of  bread. 
Flour  is  one  of  the  most  important  in¬ 
gredients  in  all  kinds  of  breads. 
•Or''Better  for  Bread”  flour,  sold  in  certain 
parts  of  the  country,  can  be  substituted. 


3  Be  sure  your  dough  is  kneaded  prop¬ 
erly.  It  will  feel  smooth  and  satiny, 
and  appear  blistered  under  the  surface 
when  kneaded  sufficiently.  Proper 
kneading  results  in  a  smooth,  silky, 
fine,  even-textured  bread. 


4  Be  certain  your  yeast  dough  rises  5  Test  for  rising  in  bowl  by  pressing  6  Test  for  proper  rising  in  pan  by 


at  85°.  When  room  temperature  is  be-  fingers  into  dough.  If  indentation  pressing  one  corner  lightly  with  finger. 


low  85°,  place  covered  bowl  of  dough  marks  remain,  dough  has  risen  suffi-  If  indentation  mark  remains,  dough  has 


over  second  bowl,  which  is  half  filled  ciently.  (It  has  risen  just  enough  when  risen  enough,  is  ready  to  bake.  Dough 


with  hot  water.  To  keep  the  85°  con-  double  in  bulk.)  Correct  rising  results  has  risen  sufficiently  in  pan  when  it  fills 

stant,  keep  the  water  hot!  in  bread  that  has  a  silky,  moist  crumb.  corners  and  is  symmetrical  in  shape. 


( 
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BATTER  BREADS 

A  new  streamlined  method  for  making  yeast  bread 

Batter  Breads  are  a  shortcut  yeast  bread.  They  are  easier  to  make  and 
require  about  half  the  time.  The  Batter  Bread  method  eliminates 
kneading  and  shaping.  Briefly,  you  mix  ingredients,  using  an  electric 
mixer,  and  pour  the  batter  into  a  pan. 

Batter  Breads  have  a  slightly  more  open  texture,  thinner  crust  and 
are  more  tender  than  kneaded  breads. 

HOW  TO  MAKE  WHOLE  WHEAT  BATTER  BREAD 


(Key  Recipe)  a  delectable  loaf 
made  the  easy  way — no  knead¬ 
ing  or  shaping.  It’s  wonderful 
plain  or  toasted. 

1  V4  cups  warm  water  (110  to  115°  F.) 

1  pkg.  active  dry  yeast 

2  tbsp.  honey,  brown  sugar,  or 

light  molasses 

1  cup  whole  wheat  flour 

2  cups  sifted  GOLD  MEDAL 

"Kitchen-tested"  Enriched  Flour 
2  tsp.  salt 

2  tbsp.  soft  shortening 


3  Blend  in  the  remaining  flour  using  a 
wooden  spoon.  Keep  blending  until 
the  mixture  is  smooth.  This  requires 
1  to  1 }  2  minutes. 


1  Dissolve  the  dry  yeast  in  1  >4  cups  of 
warm  water,  not  hot  (110  to  115°). 
This  is  important  because  temperature 
controls  growth  of  the  yeast. 


4  Scrape  sides  of  bowl.  Cover  with 
cloth  and  allow  to  rise  in  warm  place 
(85°)  until  dough  doubles  in  bulk.  I'his 
takes  about  30  minutes. 


2  Add  the  honey,  half  of  the  whole 
wheat  and  white  flour,  salt  and  short¬ 
ening.  Beat  2  min.,  medium  speed  on 
mixer  (or  300  vigorous  strokes  by 
hand)  scraping  the  sides  of  bowl. 


5  Stir  down  batter  by  beating  25 
strokes.  Then  turn  batter  into  a 
greased  loaf  pan  8  '  .>x4  '  .>x2  *  1 '  or 
9x5x3'  and  spread  evenly. 


k- 


6  Batter  will  look  sticky  at  this  point. 
Pat  with  hand  (which  has  been  dipped 
in  flour)  to  smooth  out  top  of  loaf. 


7  Allow  to  rise  in  warm  place  (85°) 
until  batter  reaches  from  top  of 

8  '  :)X4  •  :)X2  *  I '  pan  or  1'  from  top  of 
9x5x3'  pan.  Do  not  allow  to  over-rise. 
Takes  about  40  min. 


8  Bake  in  preheated  oven  at  375°  for 
45-50  min.  Bread  is  done  when  crust 
sounds  hollow  on  tapping.  Remove 
from  pan  immediately,  cool  on  wire 
rack.  Brush  top  with  shortening.  Cool 
before  cutting. 


HOW  TO  MAKE 


OATMEAL  BATTER  BREAD 


(Key  Recipe)  a  specialty  loaf- 
bread  made  without  kneading. 
Rich,  moist,  open-textured, 
with  excellent  keeping  quality. 


%  cup  boiling  water 
'/i  cup  rolled  oats 
3  tbsp.  shortening 
%  cup  light  molasses 
2  tsp.  salt 


%  cup  warm  water  (110  to  115°  F.) 
1  pkg.  active  dry  yeast 
1  egg 

2%  Cups  tiffed  GOLD  MEDAL 

"Kitchen-tested”  Enriched  Flour 


1  Stir  together  in  mixing  bowl — boiling  water,  rolled  oats, 
shortening,  molasses,  and  salt. 

2  Cool  to  lukewarm. 

3  Dissolve  yeast  in  cup  warm  water  (110°-115®  F.). 

4  Add  yeast,  egg,  and  half  the  flour  to  lukewarm  mixture. 
Beat  2  min.,  medium  speed  on  mixer  (or  300  vigorous 
strokes  by  hand). 

5  Add  rest  of  flour,  mix  with  spoon  until  flour  is  all  blended 
into  dough. 


6  Spread  batter  evenly  in  greased  loaf  pan,  8 }  2*  4  '^x  2  *4' 
or  9x5x3*.  Batter  will  be  sticky.  Smooth  out  top  of  loaf 
with  floured  hand.  Let  rise  in  warm  place  (85°  F.)  until 
batter  reaches  top  of  8 }  2x4 ' 2x2  •'*4*  pan  or  1'  from  top  of 
9x5x3*  pan,  (about  I  '  j  hours). 

7  Bake  in  375°  F.  oven  50-55  min.  To  test  loaf,  tap  top 
crust;  it  should  sound  hollow.  Crust  will  be  dark  brown. 
Immediately  remove  from  pan.  Brush  top  with  shorten¬ 
ing.  Cool  before  cutting. 


5  WAYS  TO 


VARY 


BATTER  BREADS 


RVK  BREAD  .  .  .  Follow  Key  Recipe  for  Whole 
Wheat  Batter  Bread  except,  use  1  cup  sifted  rye 
flour  instead  of  whole  wheat  and  add  j  j  cup  more 
Gold  M  rdal  flour.  One  tbsp.  caraway  seeds  may 
be  added. 

WHITE  BREAD  .  .  .  Follow  Key  Recipe  but  add 
2  tbsp.  granulated  sugar  in  place  of  honey  or 
molasses  and  use  all  (3  cups)  sifted  Gold  Medal 
flour. 


GARLIC  B  RE  AD  .  .  .  cool,  slice  and  spread 
White  Bread  with  garlic  butter.  Place  in  foil 
and  reheat.  Serve  warm. 

ANADAMA  BREAD  .  .  .  Follow  Key  Recipe  ex¬ 
cept  add  cup  yellow  corn  meal  in  place  of  the 
'  2  cup  rolled  oats. 

ORANGE  OATMEAL  BREAD  .  .  .  To  Key 

Recipe,  add  finely  grated  rind  of  1  to  2  oranges 
()4  cup)  with  first  addition  of  flour. 


SUCCESS  TIP 


BATTER  BREAD  OUUULOv 

The  main  problem  in  making  Batter  Bread  is  the 
tendency  to  let  batter  over-rise.  Too  much  rising 
will  cause  your  bread  to  fall.  If  it  rises  too  much, 
remove  from  pan,  punch  down  and  let  rise  again. 


YOUR  BETTY  CROCKER  BATTER  BREAD  SCORE  CARD 

Score  your  batter  bread  perfect  (16)  if  it  has  all  the  qualities  listed  above  each 
section  in  this  chart.  If  less  than  perfect,  check  it  accordingly;  good,  fair,  or  poor. 


DID  YOU  SCORE 
A  PERFECT  16? 


CRUMB  SCORE 

Moist?  Soft  to  touch?  Short, 
tender  crumb? 


PERFECT . 4  n 

GOOD . 3  □ 

FAIR . 2  □ 

POOR . 1  □ 


FLAVOR  SCORE 

Rich?  Nut-like  taste  or  wheaty 
depending  on  the  kind' made? 


PERFECT . 4  □ 

GOOD . 3  □ 

FAIR . 2  Q 

POOR . 1  □ 


Appears  nee 
Texture. . . . 
Crumb .  .  .  . 

Flavor . 

TOTAL. 


NOW  ADD  UP  YOUR  SCORE 


APPEARANCE  SCORE 

Dark  brown  crust?  Smooth 
or  slightly  pebbled  surface? 
Slightly  rounded  top?  Golden 
brown  color  inside?  (unless 
white  bread?) 


PERFECT .  4  n 

GOOD .  3D 

FAIR . 2  □ 

POOR . 1  □ 


TEXTURE  SCORE 

Open  grain  with  a  few  large 
holes?  Medium  thick  cell 


walls? 

PERFECT . 4  □ 

GOOD . 3  □ 

FAIR . 2  □ 

POOR . . . 1  □ 


HOW  TO  MAKE  RULLO .. EASILY,  QUICKLY,  BEAUTIFULLY! 

Serve  a  basket  of  hot  rolls  with  luncheon  or  dinner.  You're  wonderful! 


ROLLS 


NO-KNEAD  REFRIGERATOR  ROLLS 


DOUBLE-QUICK  BATTER  ROLLS 


2  cups  warm  water  (110  to  115°  F.) 
2  pkg.  active  dry  yeast 
cup  sugar 
2  tsp.  salt 


6'/^  to  7  cups  sifted 
GOLD  MEDAL  Flour 
1  egg 

%  cup  soft  shortening 


1  In  mixing  bowl,  dissolve  yeast  in  water. 

2  Add  sugar,  salt  and  half  the  flour.  Beat  thoroughly  2  min. 

3  Add  egg,  shortening.  Beat  in  gradually  rest  of  flour  until 
smooth. 

4  Cover  with  damp  cloth;  place  in  refrigerator.  Punch 
down  occasionally  as  dough  rises. 

5  About  2  hours  before  baking  cut  off  amount  needed  and 
return  rest  of  dough  to  refrigerator.  Shape  while  cold  into 
rolls  and  place  on  greased  baking  sheet. 

6  Let  rise  until  light.  1  ‘2  fo  2  hours. 

7  Heat  oven  to  400°.  Bake  12  to  15  min.  Makes  4  dozen 
medium  size  rolls. 


1  cup  warm  water  (110  to  115°  F.) 

1  pkg.  active  dry  yeast 

2  tbsp.  sugar 
1  tsp.  salt 


2%  cups  sifted 

GOLD  MEDAL  Flour 

1  egg 

2  tbsp.  soft  shortening 


1  In  mixing  bowl,  dissolve  yeast  in  water  115°  F. 

2  Stir  in  sugar,  half  the  flour,  and  salt.  Beat  with  spoon 
until  smooth. 

3  Add  egg  and  shortening.  Beat  in  rest  of  flour  until 
smooth.  Scrape  sides  of  bowl. 

4  Cover  with  a  cloth.  Let  rise  in  warm  place  (85°)  until 
double  in  bulk,  about  30  min. 

5  Grease  12  large  muflin  cups.  Stir  down  raised  dough. 

6  Spoon  into  mufRn  cups  filling  '  2  full- 

7  Let  rise  in  a  warm  place  until  dough  reaches  top  of 
muffin  cups,  20  to  30  min. 

8  Heat  oven  to  400°.  Bake  15  to  20  min. 


SUCCESS  TIPS  For  best  eating  quality  serve  immediately 


Ql 


HOW  TO  GLAZE  ROLLS 

A  minute  before  taking  from  oven, 
brush  with  milk  or  slightly  beaten 
egg  white.  Sprinkle  with  sugar.  Re¬ 
turn  to  oven  a  minute  to  glaze. 


HOW  TO  REHEAT  BUNS  , 

AND  ROLLS 

Place  rolls  in  paper  bag.  Sprinkle  bag  J 
with  water.  Heat  in  400°  oven  ten  \ 
minutes.  \ 


HOW  TO  FROST  ROLLS 

Rolls  or  coffee  cakes  may  be  frosted  just 
before  serving.  For  Quick  White  Icing: 
sift  confectioners’  sugar  into  bowl  and 
moisten  with  cream  or  milk  to  spread¬ 
ing  consistency.  Add  flavoring.  Spread 
over  warm  bread,  rolls  or  coffee  cake. 


HOW  TO  FREEZE 

BAKED  BREAD  AND  ROLLS 

Cool  thoroughly.  Wrap  imme¬ 
diately  with  perfect  seal.  Freeze. 
If  wrapped  in  aluminum  foil,  re¬ 
heat  without  unwrapping. 


WHEN  IT’S  YOUR  TURN  TO  PLAN  THE 


DINNER 


MENU 


PORK  CHOPS  SUPREME 
APPLESAUCE 

BAKED  STUFFED  POTATOES  BUTTERED  PEAS 

CARROT  A  CELERY  STICKS 
BATTER  ROLLS  BUTTER 

STRAWBERRY  SHORTCAKE 
COFFEE  or  MILK 


WHEN  IT’S  YOUR  TURN  TO  PLAN  THE 

BEFORE  THE  GAME  BUFFET 

HOT  SPICED  CIDER 
BROILED  PINEAPPLE  CHUNKS  WITH 
MINIATURE  FRANKS 

Let  them  help  themselves  to  this  while  you’re  adding  the  fin¬ 
ishing  touches  to  the  table.  If  you  have  a  fireplace  your  guests 
would  love  to  grill  their  own  appetizers  on  barbecue  forks! 

MEAT  LOAF  LOG 

BAKED  FRENCH  FRIED  POTATOES 
SLICED  TOMATOES,  DRESSING  BUTTERED  SQUASH 
‘FRESH  FROM  THE  OVEN’  ROLLS 
JELLY  BUTTER 

INDIVIDUAL  PUMPKIN  TARTS  TOr»".iD 
WITH  WHIPPED  CREAM 
MILK 


PARTY 


HOW  TO 


1  Press  air  from  half  of  the  dough  by  rolling  into  cir¬ 
cular  shape  about  10'  in  diameter,  and  about  one 
quarter  inch  thick. 


2  Next  step  is  to  cut  the  dough.  Cut  V-shape  wedges 
from  rolled  dough. 


3  Roll  wedges  from  the  wide  end  toward  the  point, 
Next  transfer  rolls  to  lightly  greased  baking  sheet. 


4  Tuck  tipjs  under  so  they  won’t  uncurl.  Let  rolls  rise 
third  time.  (Takes  about  40  minutes).  Then  bake! 


2  Shape  into  smooth  little  balls  of  dough,  place  in 
lightly  greased  pan  and  let  rise  for  the  third  time.  Then 
they’re  ready  for  the  oven. 


1  From  other  half  of  dough  make  pan  rolls  or  clover- 
leaf  rolls,  shape  remaining  dough  into  a  rectangle  about 
12'  long.  Then  cut  into  1'  pieces. 


2  Three  are  placed  in  each  compartment  of  a  muffin 
pan.  They  are  allowed  their  third  rising,  and  then  are 
ready  for  baking. 


1  Clover-leaf  rolls  are  prepared  like  pan  rolls,  except 
dough  is  sliced  into  smaller  pieces. 


YOUR  BETTY  CROCKER  SCORE  CARD  ON  ROLLS 

Score  your  rolls  perfect  (16)  if  they  have  all  the  qualities  listed  above  each  section 
in  this  chart.  If  less  than  perfect,  check  it  accordingly:  good,  fair,  or  poor. 


APPEARANCE  SCORE— Good  volume  for  amount  of  dough  used? 

Uniform  golden  brown  color?  Smooth  crust? 

FAIR . 2  POINTS  □ 

POOR . 1  POINT  □ 


PERFECT .  4  POINTS  □ 

GOOD .  3  POINTS  □ 

Poor  Characteristics: 
•  Burned 

Pale 
Cracked 

Irregular  shape 
Poor  volume 


Here's  Why: 

Too  hot  an  oven;  baked  too  long. 
Underbaked. 

Not  kneaded  properly;  cooled  too 
quickly;  too  short  rising  period. 

Poor  technique  in  shaping. 

Yeast  killed;  not  enough  flour; 
short  rising  period. 


TEXTURE  SCORE— Moderately  fine  even  grain?  Thin  cell  walls? 

FAIR . 2  POINTS  □ 

POOR . 1  POINT  □ 


PERFECT . 4  POINTS  □ 

GOOD .  3  POINTS  □ 

Poor  Characteristics: 

Coarse 

Heavy 


Here's  Why: 

Too  long  rising  period;  too  cool  oven; 
not  enough  flour;  not  enough  kneading. 
Yeast  partially  killed;  wrong  type 
of  flour;  under  kneaded;  poor 
distribution  of  ingredients;  too  cool 
while  rising;  too  short  rising  period. 


CRUMB  SCORE— Creamy  white? 

PERFECT .  4  POINTS  □ 

GOOD . 3  POINTS  □ 

Poor  Characteristics: 
Gray  or  dark  streaks 

Harsh,  crumbly,  dry 


Elastic  crumb  or  resilient? 

FAIR . 2  POINTS  □ 

POOR . 1  POINT  □ 

Here's  Why: 

Wrong  type  of  flour;  poorly  mixed  or 
flour  added  when  shaping  rolls,  improper 
length  of  rising  periods;  poor  yeast. 

Wrong  type  of  flour;  too  stiff  dough; 
too  cool  oven;  not  kneaded  enough. 


FLAVOR  SCORE— Bland  flavor?  Pleasing  well-baked  flavor?  Sweet,  nutty? 

FAIR . 2  POINTS  □ 

POOR . 1  POINT  □  . 


PERFECT . 4  POINTS  □ 

GOOD . 3  POINTS  □ 

Poor  Characteristics: 

Flat  tasting 
Salty 
Yeasty 

Sour 


Here's  Why: 

Too  little  salt. 

Too  much  salt. 

Too  long  rising  period;  high  temperature 
in  the  kitchen. 

Too  long  rising  period;  poor  ingredients. 


If  perfect,  your  total  would 

bo  16.  How  noar  PERFECT 
did  your  rolls  scoro? 


NOW  ADD  UP  YOUR  SCORE 

Appearance . . 

Texture . . 

Tenderness . . ] _ 

Flavor . . 


TOTAL 


35 


How  to  Shop  £ot 

SI4  Gift 


Third  in  a  series  on  Better  Biiymanship 


“T'Nf  SO  fed  up  with  Christmas,  I  could  scream!  I  haven’t 
A  begun  to  get  all  my  presents,  and  the  stores  are  so 
crowded,  and  ever\  thing  is  so  expensive!  It’s  just  awful!” 

Janet  was  almost  in  tears  as  she  viewed  the  days  ahead. 
But  the  really  sad  part  of  her  plight  was  that  it  was  all  un¬ 
necessary.  A  little  foresight  could  have  made  her  Cdiristmas 
giving  real  fun  rather  than  a  worrisome  chore.  Part  of  the 
joy  of  Clhristmas,  you  know,  is  in  giving— giving  things  you 
have  chosen  because  you  really  want  someone  to  have  them. 
Since  that  sudden  impulse  to  buy  some  scrumptious  present 
for  your  best  friend  or  your  father  can  wreck  your  bank 
balanc-e,  it’s  a  good  idea  to  know  before  you  set  out  what 
■\  on  are  going  to  buy  for  everyone. 

Who  Wants  What? 

If  you'll  spend  just  a  few  minutes  thinking  about  the 
people  on  \our  list,  you’ll  remember  that  Lucy  is  a  photog¬ 
raphy  addict,  Joan  collects  miniatures,  your  favorite  uncle  is 
a  m\ster\  fan,  and  your  mother’s  idea  of  heaven  is  really 
luscious  perfumed  soap.  Figure  out  what  you  can  spend  on 
each  of  the  people  whose  hobbies  or  interests  you  know  and 
then  go  on  to  the  others.  If  you  have  five  presents  to  buy  for 
girl  friends,  you  might  buy  the  same  thing  lor  each  of  them. 
Lipstick,  cologne,  candy,  a  paperback  reprint  edition  of  a 
book  yt)u  particularly  enjoyed,  purse  gadgets,  are  all  gifts 
which  you  can  buy  in  one  fell  swcM)p  to  the  benefit  of  your 
budget  (since  you  can  figure  just  how  much  you  will  be 
spending)  and  also  your  aching 
feet!  Of  course,  if  Kathy  is  dieting 
.  or  has  a  problem  complexion  and 
\ou  have  decided  on  small  boxes 
of  spun-sugar  flowers  for  your 
friends,  it  would  be  thoughtful  to 
give  her  something  else. 

And  don’t  overlook  giving  pres¬ 
ents  jointly;  a  magazine  subscrip¬ 
tion  for  your  parents,  a  record  for 
\our  twin  cousins,  a  Irook  for 
Aunt  Laura  and  I’licle  Hal.  For 
do-it->  ourself  addicts  there  are  in¬ 
genious  kits  for  assembling  a 
needed  bookshelf,  (xld  table,  or 
record  cabinet.  Enough  yarn  to 
make  mittens,  a  cap,  or  sweater 
would  gladden  the  heart  of  any 
knitter,  expert  or  beginner. 

The  point  of  all  this  is  simply 
to  emphasize  the  importance  of 
planning  before  you  set  out,  so 
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that  you’ll  avoid  Shopper’s  Panic,  a  common  condition  about 
this  time  of  year.  Having  decided  how  much  you’re  going 
to  spend  and,  roughly,  w'ho  gets  what,  concentrate  your 
energy  on  the  job  at  hand.  One  warning  though— don’t  be  so 
rigid  in  your  plan  that  you  can’t  substitute,  if  you  don’t  find 
what  you’re  looking  for. 

Where  to  Buy  It 

If  you  live  in  a  community  which  has  small  accessory 
shops,  drugstores,  sporting-goods  stores,  and  the  like,  use 
them.  You  may  pay  a  little  more  on  some  items,  but  usuallv 
you’ll  save  time  and  turmoil  and  it’s  a  nice  idea  to  deal  with 
small  merchants  as  well  as  with  the  giants.  For  some  things 
you  may  prefer  to  go  to  a  department  store.  The  advantage 
of  this  kind  of  shopping  is  that  you  generally  find  everything 
you  want  under  one  roof.  But  remember  to  go  as  early  in 
the  day  as  possible  during  this  sea.son— and  always  go  early 
on  Saturdays!  Since  such  stores  are  delightfully  full  of  diver¬ 
sions.  remember  t(K)  that  you’ll  cover  more  ground  more 
quickly  if  you  go  alone,  without  friends  to  stop  and  wonder 
or  sigh  over  the  mouth-watering  displavs.  Frequently  it’s 
possible  to  order  many  things  by  mail.  This  saves  time  and 
effort  beautifully  if  all  goes  well.  However,  if  the  item  fails 
to  live  up  to  \  our  expectations,  you  are  in  for  the  nuisance 
of  mailing  it  back  and  starting  ;ill  over  again.  Wherever  and 
Ixrwever  yrru  bu\ ,  remember  to  check  sizes  when  you  choo.se 
something  to  wear.  E.xchanges  after  Christmas  are  a  nuisance 
at  best  and  can  be  actively  incon¬ 
venient  if  for  some  reason  an  ex¬ 
act  exchange  can’t  be  made. 

For  Next  Year 

.All  through  the  year,  keep  your 
eyes  open  for  special  sales  which 
fit  into  your  plans.  .Afso,  consider 
joining  a  Christmas  Club  at  \()ur 
bank  early  next  year.  This  is  a 
way  of  saving  regularly  and  of 
accumulating  the  monev  you  need 
to  make  your  gift  plans  possible 
and  probable. 

Whatever  you  buy  and  however 
you  buy  it,  at  Christmas-time  you 
begin  by  thinking  alxrut  people 
you  love.  If  you  take  the  time  to 
do  that  before  you  make  a  step 
towards  actually  shopping  for 
anything,  you  can’t  go  wrong. 


rhoto  rourtrsjr  of  ReynoUls  Metals  Co. 


Your  best  friend  will  feel  so  grown-up  in  this 


L 

He'll  be  flattered  to  be  tagged  your  sweater  mote.  His  pullover 


'heart  warmer."  The  copelet  is  worked  in  olter- 


ond  your  cardigan  shore  a  pet  hobby— perhaps  it's  music  or  a 


note  rows  of  single  and  double  crochet  stitches. 


favorite  sport.  The  printing  is  embroidered  in  chains.  Sweaters 


It's  a  Coats  &  Clark  design  which  calls  for  five 


knitted  in  Coats  &  Clark  Red  Heart  Knitting  Worsted. 


two-ounce  skeins  of  Red  Heart  Knitting  Worsted. 


5 

j|  Your  sister  will  get  lots  of  winter  wear  out 
I:  of  this  well-fitting  hood  and  matching  mit- 

tens.  The  back  of  the  hood  is  shaped  like 
£  the  heel  on  a  sock,  so  there  are  no  seams 
j  to  be  finished. 

For  free  in^ttrurtioiis  on  how  to  make 
the  iteni!>  on  thi!<  page,  write  to  Needle¬ 
work  Editor,  Co-pd,  33  We^t  42nd  St., 

.  New  ^  ork  36,  N'.Y. 


i 


Your  mother  will  feel  glamorous 
and  relaxed  in  these  comfortable 
slippers,  crocheted  from  two  skeins 
of  Coats  &  Clark's  Fashion-Glo 
yarn.  Decorative  touches  include 
flower  clusters,  studded  with  se¬ 
quins,  rhinestones,  or  beads. 


The  girl  who  must  keep  her  ears  toasty 
warm  will  love  this  dashing  stocking 
cop.  Here  it's  worked  in  red  and  white, 
with  a  big  white  tassel,  giving  it  a 
starry,  holiday  look.  Crocheted  loose¬ 
ly  and  quickly  in  Coats  &  Clark's  Red 
Heart  Knitting  Worsted. 


CO-ED 


The  girl  who  loves  to  decorate  her  room  will  be 
delighted  with  on  amusing  and  original  pillow  on 
which  to  rest  her  weary  head.  McCall's  pattern 
1968  includes  transfers  for  a  variety  of  designs 
and  full  instructions.  Use  wool  felt,  which  needs 
no  hemming  and  which  comes  in  clear  vivid  colors. 


Give  yourself  a  present,  for  a  change,  with 
a  pajama  made  especially  for  the  Christmas 
season.  Spring  Mills  provides  the  gay  fabric, 
McCall's  the  pattern  (4030). 


Photographs  courtesy  of  linger  Sewtng  Machine  n>. 


You  can't  have  too  much  Christmas  around  the  house!  A 
bright  skirt  for  your  tree  will  be  welcome  this  year  and  for 
many  years  to  come.  Make  it,  for  your  family,  of  crimson 
felt  and  trim  it  with  Wright's  rickrack.  McCall's  (2087). 


Practically  any  female  on  your  list  will  appre¬ 
ciate  a  Hawaiian-style  muu  muu.  It's  comfort¬ 
able,  graceful,  and  easy  to  make  (Vogue  pat¬ 
tern  9492)— and  the  brighter  ♦he  better! 


NOVEMBER  1958 


by  Mary  Alden,  Director  of  Home  Economics 
The  Quaker  Oats  Company,  Chicago,  III. 


We  think  today's  Home  Economics  student  is  quite  a  girl!  In  fact,  we’d  like  to 
know  you  better.  Tell  us  about  yourselves  by  answering  the  questions  at  the 
bottom  of  this  page.  Every  month  we’ll  publish  interviews  with  students  selected 
from  Home  Economics  classes.* 


VW  hope  you  like  this,  Jane.  One  of  our  best  ideas 

Oni  pk|.  Aunt  Jemima  Corn  Bread  Easy  Mix  1  eu 

'A  cup  milk  1  cup  finely  chopped  ceoked  ham 


Add  milk  and  i-gg  to  dry  mix  in  bag.  Squix'ze  upiH'r  part  of  bag 
to  force  air  out.  Close  top  of  bag  by  holding  tightly  between 
thumb  and  index  fing»-r.  With  bag  resting  on  table,  mix  by' 
working  vigorously  with  fingers.  (Mix  about  -10  seconds  or 
until  egg  is  completely  blended.)  Add  finely  chopped  ham  to 
batter;  knead  a  few  more  times  to  mix  ham  with  batter. 

Squeeze  bag  to  empty  batter  into  spc'cial  aluminum  foil  pan 
contained  in  the  package.  (Do  not  grease  pan.)  Bake  in  hot 
oven  (425°F.)  about  20  minutc^s.  Serve  with  butter.  Makes 
6  to  8  servings. 


Jane  Mitchell 
Chanute,  Kansas 


When  1  graduate  I  hope  to 
learn  to  be  a  chiropractor.  I 
like  boys  that  are  honest  and 
polite. 

I  would  like  a  recipe  for  a 
good  hot  bread. 


Marlene  Matherne 
Baton  Rouge,  La. 

Since  I  like  to  sew  and  cook, 
I  would  like  to  be  a  Home 
Economics  teacher.  I  like  boys 
that  are  clean,  respectful  and 
polite. 

I  love  to  make  cookies, 
would  you  please  send  me  a 
good  recipe? 


These  are  especially  good,  Marlene 


Vi  cup  shortening 
V4  cup  sugar 
%  cup  com  syrup 

1  eu 

1  teaspoon  vanilla 
1  cup  sifted  enriched  flour 
'A  teaspoon  soda 


%  teaspoon  salt 
'A  cup  cocoa 
%  cup  milk 

1  cup  Pettiiohns  Rolled 
Whole  Wheat,  uncooked 
'A  cup  chopped  nutmeats 


Boat  shortening  and  sugar  together  until  creamy.  Gradually 
add  corn  syrup;  beat  until  Huffy.  Be-afin  egg  and  vanilla.  Sift 
together  Hour,  soda,  salt  and  cocoa:  add  to  cream».‘d  mixture 
alternately  with  milk.  Add  rolli-d  wheat  and  nutmeats.  Drop 
by  teaspoons  onto  greasx-d  cooky  sheets.  Bake  in  moderate 
oven  (375®F.)  10  to  12  minutes.  Maki-s  5  dozen. 


Delphine  Lupinski 
Chicago,  III. 

I  would  like  to  be  a  commercial 
artist  and  draw  appetizing 
foods.  Kindness,  courtesy  and 
respect  are  qualities  I  admire 
in  boys. 

May  I  have  a  recipe  for  a 
different  Thanksgiving  dish? 


TURKEY  PMCMES 


Something  easy  and  delicious  for  Delphine 


1  cup  milk 

1  eu 

1  tablespoon  liquid  or  melted  shortening 
1  cup  Aunt  Jemima  Pancake  Mix 


Vs  teaspoon  thyme 
1  small  onion,  grated 
'A  cup  diced  cooked  turkey 
Hot  cranberry  sauce 


Place  milk,  egg  and  shortening  in  a  shaker  or  glass  jar.  (If 
melted  shortening  is  usc‘d,  add  after  pancake  mix.)  Add  pan¬ 
cake  mix,  thyme  and  onion.  Shake  vigorously  10  to  15  times 
or  until  batter  is  fairly  smooth.  Pour  about  '4  cup  batter  for 
each  pancake  onto  hot,  lightly  greasr.-d  griddle.  Sprinkle  with 
diced  turkey  before  turning.  Bake  to  a  golden  brown,  turning 
only  once.  Stack  two  pancakes  together  s[K>oning  cranberry 
sauce  between  and  over  the  pancakes.  Makes  4  servings. 


Stadmfc^-! 


A  BEAUTIFUL  LAZY  SUSAN  WILL  BE  SENT  TO  YOUR  TEACHER 
AND  $5  TO  YOU  IF  YOUR  LETTER  IS  USED  IN  THIS  COLUMN 


If  your  letter  is  used  for  “Time  to  Get  Acquainted”  Mary 
Alden  will  send  you  $5  and  a  lazy  susan  will  be  sent  to  your 
teacher  as  a  classroom  gift.  Every  girl  will  get  our  new  book¬ 
let,  “Young  Ideas.” 

'  Answer  these  questions  in  about  50  words,  add  your  name, 


name  of  your  school,  a  clear  snapshot  and  mail  to  Mary 
Alden,  The  Quaker  Oats  Company,  Box  3361,  Chicago  54,  Ill. 

What  do  you  uant  to  be  when  you  graduated  . 

What  famous  person  do  you  admire? 

What  kind  of  recipe  would  you  like  best  from  Mary  Alden? 
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A  nation  built  out  of  a  desert,  a  haren  for  the 

homeless,  a  land  of  yoiiufi  pettple — that's  Israel! 


SHOSHANA  CHAIM  lives  on  a  large 
farm  called  a  kibbutz  ( kib-lx>ols' ) 
near  Yav-neel  in  Israel.  On  a  kibbutz, 
the  people  pool  their  labor  to  cultivate 
crops  and  pursue  other  activities  of  the 
settlement.  The  kibbutz  is  owned  by 
those  who  live  on  it.  Nearly  two-thirds 
of  Israeli  farm  villages  are  run  in  this 
way.  Farming  is  an  important  source  of 
income  to  the  people  of  Israel. 

Shoshana’s  family  is  poor  and  her 
being  in  the  kibbutz  is  a  financial  help, 
since  living  there  doesn’t  cost  anything. 
Her  father,  mother,  and  sister  live  in 
Tel  .Aviv,  Israel’s  largest  and  most  mtKl- 
ern  city,  where  her  dad  is  a  laborer.  The 
Chaims  are  natives  of  Iraq.  They  left 
that  country  in  1951,  three  years  after 
the  State  of  Israel  was  established. 
Under  Israeli  law,  every  Jew  anywhere 
in  the  world  has  the  right  to  settle  in 
Israel.  There  are  immigrants  there  from 
60  different  countries.  nation  of  young 
people,  over  60  per  cent  of  the  popula¬ 
tion  is  under  29  years  of  age.  They  have 
reclaimed  a  desert  land  and  built  towns 
and  cities  which  hmk  very  much  like 
those  in  the  United  States  and  Europe. 
Although  Israel  is  in  .Asia,  its  way  of  life 
is  similar  to  that  of  Western  nations. 
Manv  of  its  people  work  in  manufac¬ 
turing  and  service  industries. 

In  the  kibbutz,  Shoshana  shares  a 
room  with  two  other  girls.  She  gets  up 
at  6:15  in  the  morning.  .After  dressing, 
she  helps  to  tidy  up  the  room. 

School  is  next  on  her  program.  As  an 
eighth  grade  student,  she  takes  Hebrew, 
world  geography,  arithmetic,  Bible  his¬ 
tory,  Israel’s  geography,  civics,  and 
g>m.  During  the  school  week,  which 
starts  on  Sunday  and  ends  on  Friday, 
classes  are  held  from  6:45  to  8:15.  At 
this  time  all  the  people  who  live  on 
the  farm  have  breakfast  together  in  the 
large  dining  room.  This  meal  usually 
consists  of  bread  and  jam,  sometimes  an 
egg,  milk,  tea,  or  coffee. 

From  8:45  until  12,  Shoshana  attends 
classes  again.  The  big  meal  is  at  noon; 
it  might  consist  of  soup,  fish,  cheese 
blintzes,  vegetables,  fruit,  and  cocoa, 
milk,  or  tea. 

In  a  kibbutz,  everybody  helps  with 


the  work.  Shoshana  does  her  stint  in 
the  nursery  from  2  until  4  in  the  after¬ 
noon.  She  looks  after  the  babies  while 
their  mothers  are  in  the  fields. 

.At  4  o’chwk  everybcxly  has  tea  and 
bread  with  butter.  .After  tea-time,  Sho¬ 
shana  plays  basketball,  swims,  reads,  or 
plays  checkers,  chess,  or  Monopoly. 
The  evening  meal  is  a  light  one. 

Cheese  Blintzes  are  a  favorite  food 
among  Jewish  people  both  in  Israel  and 
in  the  United  States.  Here’s  the  recipe: 

Cheese  Blintzes 

'*1  rup  iiiulZM  rakr  flour 
1  '  cup*  water 
'  •>  l!«p.  !>alt 

Itiillcr  or  marKarinr  for  frying 

Cheete  Filling 
I  lb.  cottage  cheese 

1  egg 

'  2  t’*P«  ’‘alt 
1  ••  t*p.  sugar 
I  tbsp.  cream 

Beat  eggs  and  add  flour  and  water  alter¬ 
nately  to  make  a  thin  batter.  .Add  salt.  Pour 
about  3  tablespo<in.s  of  batter  on  a  well- 
btittered  griddle  or  frying  pan,  spreading 
it  its  thin  as  possible.  Let  fry  until  brown 
and  turn  out  on  a  tea  towel,  browned  side 
up. 

.Mix  filling  ingredients  and  spread  evenly 
over  the  surface,  tuck  in  ends  and  roll  up. 
Cut  in  half.  Brown  in  butter.  Sprinkle  with 
sugar  and  cinnamon  and  serve  hot.  Makes 
6  large  (12  cut)  blintzes. 


Photo  rourtfuy  of  State  of  I:«rael  Boixlt 


Israeli  girl  pitches  in  with  farm  work. 
Farms  are  run  differently  from  ours. 


BREAKFAST  SURPRISE 


*  Prepare  waffles 
as  directed  on 
the  Aunt  Jemi- 
ma  Pancake 
Mix  package. 
Serve  with  sau- 
sage  syrup 
(made  by  heating  together  maple- 
blended  syrup  and  cooked  pork 
sausage  links). 


NEW  MUFFINS 


Prepare  muffin  batter  according 
to  directions  on  the  Flakorn  Corn 
Muffin  Mix  package.  Add  1  cup 
grated  sharp  cheese  and  teaspoon 
oregano  to  batter.  Bake  as  di¬ 
rected  on  package. 


Quaker  Puffed  Rice  in  shallow  pan 
in  moderate  oven  (350°F.)  for  10 
minutes.  Melt  H  cup  butter  in 
large  frying  pan;  add  H  teaspoon 
salt  and  toasted  Puffed  Rice. 
Heat,  stirring  constantly,  over 
high  heat  for  1  minute. 
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A  Stitch  in  Time 


I’hotoi  by  Coals  tc  i  :  .-k  I 

Sew  a  fine  seam  to  restore  chic. 


Remember  the  times  when  you  put  off  a  minor  mend¬ 
ing  job  until  it  became  a  major  operation?  Or,  even 
more  aggravating,  the  dress  that  >ou  forgot  needed  fixing 
until  you  reached  for  it  on  a  particidarly  hurried  morning? 
If  ycu’re  interested  in  saving  temper,  time,  and  trouble, 
make  a  place  for  clothes  repair  on  your  schedule.  Time  it 
to  coincide  with  a  television  or  radio  program  you  enjoy, 
or  make  it  a  regular  date  with  one  or  more  good  friends. 

As.semble  your  own  sewing  box.  You’ll  need:  a  basket 
or  box  to  hold  supplies.  Cover  a  candy  or  shoe  box  with 
cut-outs,  or  paint  it  a  solid  color  and  paste  paper  stars  on  it. 
Then  stock  it  with:  T/iriW— black  and  white,  of  course, 
(40  and  60  are  staple  sizes)  as  well  as  colors  to  match 
your  clothes.  Don’t  forget  synthetic  thread  if  your  lingerie 
(or  anything  else)  is  made  of  symthetic  fibers.  Seedles— 
you’ll  want  assorted  sizes.  Embroidery  or  crewel  needles 
have  longer  eyes  and  are  easier  to  thread  than  “sharps.” 


Keep  lingerie  lovely  longer  with  deft  needlework. 


For  heavy  darning,  have  yarn  darners  in  sizes  14-18.  Keep 
a  pair  of  scissors  for  thread  snipping,  big  enough  for  trim¬ 
ming  seams  as  well.  A  thimble  finishes  the  list. 

Here  are  some  of  the  most  common  jobs  you’ll  do  on 
your  sewing  circle  day.  Lingerie:  Buy  commercial  straps 
when  bra  and  slip  straps  wear  out.  They  are  stronger  than 
plain  ribbon  and  are  adjustable.  Back  the  joining  with  a 
square  of  ribbon  for  additional  strength.  If  a  slip  is  too 
long,  shorten  it  by  taking  a  tuck  just  above  the  hemline. 
Worn  lace  trimmings  can  be  replaced  with  new  lace  or 
else  be  loosely  darned. 

Buttons  (with  holes):  Use  a  heavy  doubled  thread  with 
knotted  ends.  Place  button  on  fabric  and  sew.  After  first 
stitch,  slip  a  pin  across  top  of  button,  under  thread,  so 
thread  will  be  loose  enough  to  form  a  shank.  After  several 
stitches,  remove  pin  and  wind  thread  between  fabric  and 
button.  Then  take  several  small  sitches  on  wrong  side  of 
fabric  and  knot.  Use  a  loose  stitch  when  sewing  on  covered 


button  s  so  that  \  ou  can  make  a  shank.  Sew  a  square  of 
fabric  or  a  small  button  on  the  wrong  side  of  the  garment, 
as  you  stitch  on  regular  button,  to  reinforce  it. 

Seams:  Seams  usually  break  because  the  thread  is  too 
tight.  When  you  mend  a  seam,  work  loosely,  using  a  back 
or  half-back  stitch. 

Hems:  Use  a  loose  slip  stitch  here.  That  is,  take  a  fairly 
long  lengthwise  stitch  in  your  hem  etlge.  then  a  tiny 
stitch  in  the  skirt.  Hems  are  usually  2Ji"  wide;  on  circular 
skirts  only  1". 

Lini'ng.v:  Generally,  you  can  see  where  stitches  have 
come  out  in  a  lining.  Simply  replace  them  as  exactly  as 
you  can.  If  the  lining  sags  below  the  bottom  of  your  coat, 
put  your  coat  on  (it  hangs  differently  on  a  hanger)  and 
ask  someone  to  mark  the  lining  hem  for  you.  Then  ,  hem 
the  lining  shorter  than  the  coat  and  fasten  it  to  the  coat 
only  at  the  seams. 

Darning:  Make  fine  running  stitches  about  ]»"  from  edge 
of  hole.  Draw  slightly.  Stitch  across  hole  several  times,  going 
far  enough  back  to  reinforce  worn  areas.  Then  weave  across 
these  threads,  over  and  under.  To  reinforce  a  darn,  use 
gauge  or  a  snip  from  the  hem.  Whenever  possible,  use 
thread  raveled  from  the  fabric.  .Ylvvays  darn  with  the  grain 
of  the  cloth. 

Cloves:  Try  to  imitate  the  stitch  originally  used,  and 
actually  take  your  stitches  in  the  original  holes.  If  gloves 
have  been  machine-stitched,  use  a  double  running  stitch- 
one  line  of  running  stitches  followed  by  another  to  fill  in 
spaces.  Embroidery  floss  is  recommended  for  mending  gloves. 


Every  skirt  needs  on  even  hem  to  be  really  becoming. 


Here's  how  to  make  Holiday  Treats 


With  the  holidays  just  ahead,  you’ll  be  eager  to  learn  how  to  make  famous, 
festive  desserts  like  Strawberry  Mousse  and  Baked  Alaska  Pie. 

And  with  Jane  Ashlev’s  wonderful  new  leaflet  “PERFP^CT  HOME¬ 
MADE  ICE  CREAM  and  OTHER  FROZEN  DESSERTS”  you  can 
make  frozen  desserts  that  can’t  fail. 

The  secret  of  the  success  of  these  delicious  frozen  desserts  is  Karo^ 
Syrup.  Because  light  Karo  Syrup  makes  the  texture  so  smooth,  adds 


deliciousness  to  the  flavor,  increases 
erties  of  frozen  desserts. 

BAKED  ALASKA  PIE 

4  «ggs  1  cup  heavy  cream, 

1/4  cup  sugar  whipped 

1  cup  KARO  Syrup,  1  baked  9-inch  pastry 
Red  Label  shell,  chilled 

1  teaspoon  vanilla  3  egg  whites 
l/4  teaspoon  cream  o(  tartar 

Beat  eggs  until  foamy.  Gradually  add 
sugar,  then  1/2  cup  of  the  Karo  Syrup; 
beat  until  thick.  Stir  in  vanilla.  Fold  in 
whipped  cream.  Turn  into  freezing  tray. 
Freeze  until  almost  firm.  Turn  into 
chilled  bowl;  beat  until  smooth.  Turn 
into  pastry  shell  and  freeze  until  firm. 
Just  before  serving,  beat  egg  whites  until 
frothy,  add  cream  of  tartar,  beat  until 
stiff  peaks  form.  Gradually  beat  in  re¬ 
maining  1  -2  cup  Karo  Syrup:  beat  until 
very  stiff.  Cover  pie  with  meringue;  seal 
edges.  Place  on  several  thicknesses  of 
wrapping  paper  on  a  wet  board.  Bake  in 
a  very  hot  oven  (500  F.)  about  5  min¬ 
utes.  Serve  immediately. 


the  body  and  the  whipping  prop' 


STRAWBERRY  MOUSSE 

3  10-01  pkg.  froien  3  egg  whiles 
strawberries  1  l/3  teaspoons 

3/3  cup  KARO  Syrup,  vanilla 

Red  label  3  egg  yolks 

1/3  cup  sugar  3  cups  heavy 

1/3  cup  water  cream,  whipped 

Thaw  strawberries  Combine  Karo 
Syrup,  sugar  and  water  in  a  saucepan. 
Bring  to  a  boil,  and  boil  2  minutes.  Beat 
egg  whites  until  stiff  but  not  dry.  Grad¬ 
ually  beat  in  hot  syrup,  continuing  until 
mixture  is  thick  and  creamy.  Add  va¬ 
nilla.  Beat  egg  yolks  until  thick:  fold 
into  egg  whites.  Fold  in  cream  and 
strawlterries.  Pour  into  freezing  trays 
lined  with  aluminum  foil  or  into  a  2- 
quart  mold.  Freeze  without  stirring. 
Turn  out  of  trays;  remove  foil  and  cut 
into  blocks.  Or,  to  remove  mousse  from 
mold,  cover  outside  of  mold  for  a  few 
seconds  with  a  cloth  wrung  out  of  hot 
water.  Makes  about  2  quarts. 


Please  send  me  a  copy  of  Jane  .Ashley’s 
leaflet,  “Perfect  Homemade  Ice  Cream 
anti  Other  Frozen  Des.terts  ” 

Jane  .Ashley,  Dept.  N-ll 

Box  1690,  Church  Street  Post  Office 

New  A'ork  46,  N.  Y. 

N  amp 
.Add  ress 

City _ Zone _ State _ 

••****. 

CORN  PRODUCTS  COMPANY 


'"ECETABLES  can  be  a  bonn  or  a  bore,  depenclinp  on 
how  they  are  preparerl  at  your  house.  If  you  harp  on 
the  same  old  theme  of  carrots  and  peas,  chopped  spinach, 
or  whatever  your  favorite  vegetable  rut  happens  to  be, 
enthusiasm  for  this  source  of  vital  nutrients  may  wane.  If 
you  experiment  with  new  ways  of  preparing  or  serving  your 
fa\orites,  and  with  a  greater  variety  of  vegetables,  your 
daily  menus  will  get  a  lift  and  Noiir  appetite  will  boom. 
Here  are  some  suggestions: 

.\sparagus:  Sprinkle  cooked  aspar.igus  with  capers,  celery 
seed,  or  nutmeg. 

Marinate  cold  asparagus.  Serve  as  a  salad. 

Roll  cooked  stalks  of  asparagiis  in  thin  slices  of  ham. 
Carrots:  Shred  raw  carrots,  mix  w  ith  honey  and  a  sprinkling 
of  lemon  juice. 

Split  a  carrot,  dot  with  butter  or  margarine,  season  with 
salt  and  pepper.  Bake  in  aluminum  foil. 

Cook  sliced  carrots  with  small  white  onions.  .Add  butter 
or  margarine  and  toss. 

Cauliflower:  Place  wedges  of  cheese  into  a  whole  cooked 
head  of  caidiflower.  Sprinkle  with  buttered  crumbs  and 
crisp  bacon  bits.  Bake  until  cheese  melts. 

Simmer  cauliflower  in  tomato  purt'e  and  seasonings. 

Break  cauliflower  into  flowerettes.  W’ash,  then  cool  in 
refrigerator.  Serve  raw  with  cheese  dip. 

Celery:  Sprinkle  cooked  creamed  celery  with  grated  cheddar 
cheese  and  slivered  toasted  almonds. 

Combine  buttered  cooked  celery  and  carrots.  Sprinkle 
with  finely  chopped  mint. 

Stuff  celery  with  canned  tuna  fish,  mixed  with  lemon 
juice  and  mayonnaise. 

Com:  Sprinkle  cheese-cracker  crumbs  over  canned  cream- 
style  corn,  top  with  half  slices  of  raw  bacon;  bake. 

Slice  off  kernels  from  fresh-boiled  com-on-cob.  Add 
top  milk  or  thin  cream;  reheat,  seasoning  with  salt,  pep¬ 
per,  butter,  and  paprika. 


I'cgctahles  can  be  glamorous 


Combine  cooked  whole  kernel  corn  w  ith  hot  seasoned 
cooked  green  jxms. 

Green  Beans:  Cook  green  beans,  top  with  sour  cream. 

Saute  cut-up  cashew  nuts  or  almonds  and  minced  • 
onion.  Toss  lightly  with  cooked  green  beans. 

Serve  cooked  green  beans  with  cheese  flavored  cream 
sauce  or  mustard  sauce. 

Peas:  Mix  cooked  peas  with  canned  button  mushrooms  and 
sliced  cooked  onion;  heat. 

Serve  cooked  j>eas  with  cream  or  cheese  sauce. 

C(K)k  peas  and  circle  around  heat!  of  cooked  caidi¬ 
flower. 

Potatoes:  Shaix*  cold  left-over  mashed  potatoes  to  which 
have  been  added  chopix*d  onion,  salt,  pepper,  and  a  little 
milk  or  cream  into  flat  cakes.  Saute  or  broil  till  brown  on 
both  sides. 

Tuck  marshmallows  into  mashed  sweet  potatoes.  Bake 
until  marshmallows  melt. 

Pour  cream  or  a  thin  white  sauce  over  tiny  new  raw 
jxitatoes  in  casserole.  Season  with  salt,  pepper,  nutmeg 
or  parsley;  dot  with  butter.  Bake  until  tender. 

Spinach:  Mix  cooked  spinach  with  a  can  of  mushnxiin  soup; 
heat. 

Boil  spinach;  sprinkle  with  Roquefort  chee.se. 

Serve  spinach  leaves  raw  with  a  French  dressing. 

WHY  NOT  TRY  THESE  ONC.'E  ()\’ER  LIGHTLY? 

.Acorn  Squash:  Split;  remove  seeds  and  fill  caiities  with  a 
mixture  of  brown  sugar  and  butter  or  margarine.  Bake  in 
o\en. 

Brussels  Sprouts:  Pour  condensed  cream  of  tomato  soup  over 
cooked  Brussels  sprouts. 

Cabbage:  Serve  cabbage  slaw  hot. 

Cucumbers:  Bake  thick  slices  of  cucumber,  seasoned  with 
salt,  pepper,  chopped  chives.  Add  sour  cream  when 
almost  done. 

Eggplant:  Saute  eggplant  slices  in  hot  bacon  fat.  Top  with 
cooked  hamburger. 

Kale:  Cook  kale  with  ham  hock  and  arrange  sliced  hard- 
cooked  egg  topping. 

Kohlrabi:  Young  kohlrabi  is  a  treat  when  eaten  raw. 


This  girl  has  discovered  Carnation  Instant’s 
new  beauty  secret. . .  have  you ? 


WHAT  IS  THIS  SECRET?  It  is  a  true  Beauty  Beverage 
made  possible  by  the  “Magic  Crystals”  nonfat  milk 
discovery!  Simply  by  adding  extra  cr>'stals  (over 
regular  package  directions)  when  you  mix-you  get 
a  special  nonfat  milk  with  extra  beauty  protection 
-at  the  very  time  you  need  extra  protection  most! 
WHY  SO  IMPORTANT?  Because  for  pretty  teeth,  shining 
hair,  smooth  skin  and  the  vital  sparkle  that’s  the 
basis  of  charm-girls  in  their  teens  need  more  cal¬ 
cium,  riboflavin  and  protein  than  they  ever  will 
again.  And  drinking  milk  is  your  only  sure  way  to 
enough  natural  calcium  and  riboflavin ! 

A  BEAUTY  BONUS?  Yes,  indeed!  Your  new  Carnation 
Instant  Beauty  Beverage  gives  you  far  more  of 
these  beauty  elements  than  whole  milk  or  ordinary 
nonfat  milk!  Each  four  glasses  give  you  all  the  cal¬ 
cium  and  92%  of  the  riboflavin  you  need  every  day 
for  beauty  protection.  And  half  your  daily  need  of 
vitality-building  protein,  too ! 


FIGURE  PROTECTION,  TOO?  Your  Carnation  Instant 
Beauty  Beverage  is  far  richer  in  flavor  than  ordi¬ 
nary  nonfat  milk... refreshing,  delicious  for  drink¬ 
ing.  Yet  it  is  still  Carnation  Instant  Nonfat  Dry 
Milk,  low  in  calories ! 

Every  day,  more  wise  girls  make  the  delicious  new 
Carnation  Instant  Beauty  Beverage  their  daily 
beauty  habit.  How  about  you  ? 


YOUR  CARNATION 
INSTANT  BEAUTY 
BEVERAGE 

1.  Following  package 
directions,  mix  1  quart 
Carnation  Instant. 

2.  Add  %  cup  extra  Magic 
Crystals;  stir  lightly. 

DRINK  4  GLASSES 
EVERY  DAY 


3-Qt.,  8-Qt. 
and  new  H  Qt.  sizes 
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Dress  up  your  hair  style  for  that  dress-up  occasion 


Favorite  pins  or  charms  parade  around 
on  a  satin  ribbon  which  is  placed  back 
of  the  hairline.  The  ends  of  the  ribbon 
trail  down  on  one  side  and  dance  fore 
and  aft  on  the  shoulders.  The  combi¬ 
nation  of  ribbons  and  pins  gives  Vicki 
Rogosin's  crowning  glory,  above,  a 
smart  party  look. 

Just  for  the  fun  of  it.  Sue  Robinson's 
flowing  bob,  right,  is  swept  up  top. 
Then  a  confetti  bow  with  a  boutonniere 
in  the  center  is  pinned  down  just  be¬ 
hind  the  bangs.  The  same  idea  can  be 
carried  out  by  using  fresh  flowers  and 
no  bow. 


.411  hairdos  and  arranicements 
by  Eddie  Seiiz 

A  double  row  of  satin  ribbon  halos 
Barbara  Robinson's  head,  left.  The  rib¬ 
bon  is  tied  at  the  sides,  and  the  ends 
come  forward  to  add  an  ornamental 
touch  to  ear  and  neckline.  This  is  an 
easy  way  to  make  an  everyday  hairdo 
look  special. 

A  simple  hairdo,  such  as  Sarah  Saw¬ 
yer's,  below,  is  greatly  enhanced  by 
the  addition  of  a  curved  row  of  sweet¬ 
heart  roses.  These  artificial  buds  are 
carefully  maneuvered  to  fit  the  curve 
of  the  head  and  are  anchored  down 
with  bobby  pins. 


Prom  Date 

(Continued  from  fHige  14) 

It  would  be  easier  now  if  she  had 
come  out  in  the  l>eginning  and  let  it  be 
known  that  she,  too,  worried  about 
dates.  But  something  had  held  her 
back.  It  was  almost  as  if  she  had  an 
obligation  to  be  popular.  Everybody 
thought  she  was  so  popular. 

She  was— in  a  way.  She  knew  every¬ 
body  at  .school,  and  everybody  knew 
her.  When  she  did  have  a  date,  it  was 
always  with  one  of  the  important  boys. 
Only  it  had  never  really  l>een  often. 
Often  enough  to  satisfy  her  folks,  who 
still  thought  of  her  as  a  little  girl. 

But  this  year  something  had  hap¬ 
pened.  She  didn’t  know  what  it  was, 
but  now  no  one  seemed  to  want  to 
take  her  out. 

.4nd  there  wasn’t  anyone  she  could 
talk  to  about  it.  Everybody  assumed 
she  teas  going.  .\nd  if  she  didn’t  get 
to  go  after  all.  she  knew  how  to  cover 
up.  She  knew  how  to  make  anything 
she  did  sound  exciting— even  going  visit¬ 
ing  with  her  folks  and  playing  canasta 
with  the  son  of  the  family,  who  was 
only  15.  Of  course  she  wouldn’t  say 
he  was  only  1.5.  .  .  . 

“.Aren’t  you  going  to  lie  early?’’  Mr. 
Cole  asked  as  he  stopped  the  car  at 
the  school. 

“I  have  to  do  some  work  on  my 
ilebate.  Bob  Southern  and  I  have  the 
affirmative.’’ 

Her  father  brightened.  “Bob  South¬ 
ern,  eh?  I  knew  there  w  as  a  boy  in  this 
somewhere.’’ 

“Oh,  D.iddy!  ”  She  lowered  her  eye¬ 
lids  demurely,  and  of  course  her  father 
leaped  to  the  conclusion  that  she  was 
going  to  meet  Bob  in  the  library.  But 
she  hadn’t  said  so,  had  she? 

“Who  is  this  Bob  Southern?’’  he 
asked. 

“Just  about  the  most  brilliant  boy 
in  our  class,”  Sandra  said  pertly.  Just 
about  the  shyest,  too,  when  it  came  to 
talking  to  girls. 

“Well,  don’t  think  just  because  he’s 
smart  that  he’s  a  drip,”  her  father  said. 

“I  don’t.” 

“Well,  1  haven’t  seen  this  Bob  South-  • 
ern  hanging  about  our  front  porch.” 

Tears  sprang  to  Sandra’s  eyes.  She 
slipped  out  of  the  car,  forced  herself 
to  smile  gaily,  and  walked  smartly  up 
the  sidewalk.  She  knew'  her  father 
would  be  watching  her.  so  at  the  wide 
doorway  she  turned  and  waved  again. 
Then  she  hurried  to  the  library. 

Maybe  Bob  Southern  teould  be  there. 
Maybe  if  she  was  real  nice  to  him, 
he’d  ask  her  to  the  senior  ball.  There 
was  nothing  the  matter  w  ith  Bob.  The 
girls  had  just  got  in  the  habit  of  mak¬ 
ing  jokes  about  him. 

“I  don’t  care  what  they’d  say,”  she 
(Continued  on  page  48) 
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HAMILTON  BEACH  Partvj" 


your  hair 


is  dry  in 


Have  fun  with  your  friends  — 

with  real  soda  fountain  drinks  at  home! 

HAMILTON  BEACH 
Home  Drink  Mixer 

Now  you  can  make  jjerfect  shakes,  malts  and  flips 
with  this  home  version  of  the  famous  Hamilton 
Beach  Mixer  you’ve  seen  at  your  favorite  fountain! 
Four-fold  agitator  blades  cut  through  hardest  ice 
cream  and  nuts  .  .  .  aerate  frozen  juices  in  seconds. 
AC-DC.  Mixer  in  white  or  chrome  complete  with 
big  16-ounce  container  and  6-foot  cord. 

From  the  FREE  recipe  hook  that  comes  with,  your 
Home  Mixer 

Fountain  Style  Chocolate  Malted  Milk 
8  tablespoons  ice  cream  1  tablespoon  chocolate  syrup 

^  cup  milk  1  tablespoon  malted  milk  powder 

Put  ingredients  in  cup  in  order  listed,  place  on  mixer, 
and  mix  2  to  3  minutes  depending  upon  the  temper- 
ature  of  ice  cream  and  milk.  K 

Only  Hamilton  Beach  gives  a  5-year  P 

guarantee  on  all  these  appliances—  V- 

the  finest  for  school  or  home 


Electric  Hair  Dryer 


No  more  missing  out  on  fun  because 
you’ve  just  washed  your  hair  .  .  . 
no  more  ruined  settings  because  you  had 
to  take  out  the  pins  too  soon.  And 
what  a  joy  for  quick-drying  nails  or 
nylons!  The  Adjust- A-Stand  lets  dryer 
tilt  to  any  angle  and  is  easy  to  remove 
when  you  want  the  dryer  for  hand  use. 
Heat  control  regulates  flow  of  warm 
air,  in  addition  to  hot-cold  switch. 
All-metal  construction  with  pink 
enamel  finish.  AC-DC. 


HAMILTON  BEACH 


1958,  HAMILTON  BEACH  COMPANY,  a  division  of  8COVILI.  Mfg.  Co.,  Racine,  Wis. 
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%\  Barby  s  eyes  sparkle  while  Ellen’s  always  look 

”  dull?  Why  does  Mary  like  to  spend  time  in  her  own 
room  while  Angie  dreads  using  hers?  Could  be  that  Barby 
and  Mary'  have  thought  a  bit  about  the  light  in  their  lives. 
Good  lighting  not  only  helps  keep  your  eyes  bright,  it 
helps  prevent  general  fatigue,  and  even  contributes  toward 
your  mood.  As  one  expert  has  said.  “The  ideal  bedroom 
lighting  for  a  teen-ager  is  enough  light  to  make  the  room 
as  sunny  as  a  moniing  or  as  relaxing  as  a  hdlaby,  plus 
handling  efficiently  all  in-between  activities.” 

Since  studying  is  one  of  your  major  activities  for  nearly 
ten  months  of  the  year,  better  consider  that  first.  If  you 
have  a  desk  or  table  at  which  you  do  your  homework, 
figure  that  your  lamp  should  be  alxjut  15  inches  above 
your  working  surface  and  that  it  should  throsv  out  a  broad 
circle  of  light.  It  may  Ire  a  desk  lamp,  floor  lamp,  or  one 
of  the  new  hanging  jobs  suspended  from  a  pendant. 

\’ery  dark  or  very  bright  colors  are  a  distracting  contrast 
to  books  and  paper  so  it  is  helpful  if  your  desk  top  and 
the  wall  behind  your  desk  are  of  a  fairly  light  shade.  If 
your  desk  it  made  of  a  dark  wood,  a  large  blotter  in  a  pale 
color  will  lessen  the  contrast.  If  you’re  right-handed,  the 
light  should  come  from  your  left;  if  you’re  left-handed, 
from  your  right. 

Floor  lamps  are  excellent  for  reading  and  sewing.  They 


Mih*  l.lghi  4>mip«nv 

Good  light  for  desk  work  is  provided  by  the  pull-down  pendant 
lamp.  Valance  board  conceals  a  fluorescent  light  over  the  bed. 


Light  of  Your  Life 


should  be  al>uut  55  to  58  inches  high.  If  you  prefer  a  table 
lamp  beside  your  chair,  it  should  be  about  the  same  height 
from  the  floor  as  a  standing  lamp.  When  the  bottom  of  the 
shade  is  above  eye  level,  keep  the  light  to  the  rear.  When 
the  bottom  of  the  shade  is  lower  than  eye  level,  move  the 
lamp  toward  the  front.  A  reflector  bowl  eliminates  glare 
and  gives  an  even  diffused  light. 

Two  lamps— a  matched  pair  preferably— are  recommended 
for  your  dressing  table  or  bureau.  Keep  them  at  face  height 
with  plain  white  shades  so  that  you  can  put  on  your 
make-up  unaffected  by  any  softening  tint. 

Reading  in  bed  is  a  pleasant  way  to  end  the  day.  There 
are  three  types  of  light  suitable  for  bed  lamps.  One  is  a 
cove  light  mounted  on  the  wall  about  30  inches  above 
your  mattress.  It  may  be  several  feet  long  or  the  exact 
width  of  your  bed.  Or  you  may  prefer  a  lamp  suspended 
by  a  reel  fixture  from  the  ceiling,  placed  slightly  to  one 
side  of  the  bed.  Hang  it  about  24  inches  above  your  mat¬ 
tress.  Finally,  that  old  favorite,  the  pin-up  wall  lamp  is 
still  around— and  rightly  so,  for  it  is  easily  installed  and 
adaptable  to  problem  comers.  The  latest  model  in  this 
kind  of  lamp  is  one  mounted  on  an  adjustable  arm  which 
can  be  moved  in  an  arc  from  one  side  of  the  bed  to  the 
other. 

Not  absolutely  essential  to  sparkling  eyes,  but  a  great 
boon  nevertheless,  is  a  small  closet  light.  Place  it  high, 
close  to  the  front  of  the  closet,  and  it  will  illuminate  the 
w'hole  area  without  shining  in  your  eyes. 


Opal  glass  shades  cast  a  soft  but  clear  light  in  this 
pair  of  pendant  lamps  hung  on  either  side  of  mirror. 


CO-ED 


Designed  with  you  in  mind 

to  show  your  students  the  1959  way  to  better  washing 


FRIGIDAIRE  aovanced appliances 


without  beating! 


Your  students  can  see  for  them 
selves  why  the  new  1959  f 
Fripidaire  Automatic  Washer  ^ 
cleans  clothes  Ix'tter  than  any 
other  washer  tested,  yet  as  r 
gently  as  by  hand.  Thanks  ’ 
to  a  unique  “pump” 
agitation,  Frigidairc 
has  done  away  with  harsh, 
inefficient  lx‘ating.  There 
are  no  bladt's  to  tangle 
clothes.  No  rubbing  against 
blades.  Xo  lint  to  empty. 


AUTOMATIC 

WASHER 


Your  students  will  see.  inside 
Frigidaire  washers  only,  the  pat¬ 
ented  3-Hiiig  Pump  Agitator.  It 
pumps  water  and  detergent 
through  every  piece,  every  fold- 
over,  every  fiber.  It  pumps  up 
and  down  to  protect  against 
stretching,  catching,  tangling.  It 
is  exclusive  with  Frigidaire. 


Built  ond  Bocliwd 
by  Gwnwrol  Motors 


DESIGNED  WITH  YOU  IN  MIND! 


SPECIAL  OFFER!...  “ 


“GENIE  GEMS” 

Lustrous,  uniform,  hand- 
knotted,  simulated  pearl 
necklace  with  rhinestone 
set  adjustable  clasp  and 
matching  earrings. 

Reg.  value  .  $3.00 


BOTH  for  only  $1.00  postpaid 


“GENIE  GEMS,"  Box  3«29,  Cranston,  I.  I. 

PIcoM  sond  m*  _  tpociol  offcris) 

Enclotod  it  $1.00  For  ooch  tot  of  no<kloco 
and  oorringt. 


\  Just  send  SI  with 
\  your  fatorile 
\  portrait  or  snapshot. 
\  We'll  send  you 
\  2S  beautiful  silk 
\  finish,  wallet  size 

\  (2yi'' « svn 

\  reproductions! 

\  Mewey  lack 
^ ^  G«arenf*al.' 

^ — '  Tna  hurry  ? - — n 

Sond  25<  for  oxlra  Supor-tpood  sorvico  | 


WALLET  PHOTO  CO.  d2U  for  SURER 
Bok  C-38,  Hillsid*,  N.  J.  SRCED  service 

PItat*  him  DM: 

□  n  Soap  PHOTOS  trom  on*  poM.  SI  00  aiKlettP 
a  W  Swap  PHOTOS  from  ana  poM.  $2  00  tiKloua 


Prom  Date 

(Continued  from  page  44) 
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thought  defiantly.  “I  just  want  to  go 
to  the  senior  ball.” 

But  Bob  hadn’t  asked  her  and  he 
wasn’t  likely  to.  Even  drips  didn’t  ask 
her. 

She  pushed  through  the  library  door, 
and  all  thought  of  Bob  Southern  van- 
i.shed  from  her  mind.  Jim  Duncan  was 
looking  up  something  in  the  big  dic¬ 
tionary.  He  turned  and  looked  at  her, 
and  his  slow  appraising  smile  spread 
from  his  eyes  to  his  mouth.  When  he 
left  the  reference  desk,  he  came  and 
sat  beside  her.  Sprawled,  not  sat.  He 
could  do  it  and  still  be  graceful. 

“Where’d  you  get  that  outfit?”  he 
asked.  “From  your  big  brother?” 

“Haven’t  got  a  big  brother.  Don’t 
you  like  it?” 

“On  you  it’s  cute.” 

“I  feel  like  a  duck.” 

“You  don’t  look  like  one.” 

He  walked  her  to  her  class,  and  San¬ 
dra  hoped  with  a  desperate  hope  that 
he  might  ask  her  to  the  senior  ball. 
But  he  didn’t.  The  girls  saw^  them  to¬ 
gether,  though. 

.\t  lunch  the  girls  crowded  around. 
“Are  you  going  to  the  dance  with  Jim 
Duncan?”  Bev  asked. 

Sandra  tilted  her  head  and  smiled 
a  secret  little  smile  and  didn’t  say  a 
thing.  But  they  assumed  she  was,  of 
course. 

Patsy  Lee  moaned.  “If  somebody 
doesn’t  ask  me  soon.  I’ll  die.” 

“If  somebody  doesn’t  ask  me  soon,” 
Bev  said,  “I’m  going  to  ask  them!” 

Something  caught  at  Sandra’s  breath. 
“Would  you?” 

“Yes,  I  would.  I’d  do  anything  to  go 
to  the  ball.” 

“I’d  do  anything,  too,”  Sandra 
thought.  She  wished  she  could  say  it 
out  loud.  But  they  wouldn’t  believe 
her.  They’d  think  she  was  being  funny. 

They  were  walking  back  to  their  one 
o’clock  class  when  Patsy  said,  “Sandy, 
you  didn’t  come  to  Brad’s  party.  It  was 
fun.” 

She  thought  she  would  tell  them  that 
she  hadn’t  been  asked.  “I  wanted  to 
go,”  she  began  slowly,  and  then  her 
tongue  rushed  on  despite  her,  “but  we 
went  to  the  ‘Ice  Follies’  instead.” 

“With  who?”  Patsy  cried.  “Who  took 
you?” 

Could  Sandra  possibly  say  her  mother 
and  father  took  her?  She  simply  laughed. 

“Was  it  that  guy  who  goes  to  Cal?” 
Pat  insisted. 

Sandra  shrugged.  She  had  made  use 
of  Tom  before— Tom,  who  used  to  live 
next  door  to  them.  He  was  studying 
engineering  and  was  too  wrapped  up 
in  it  to  know  a  girl  from  a  slide  rule. 

“Why  didn’t  you  bring  him  to  the 
(Continued  on  page  50) 
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cheering  squad 


Mary  Ann  Wasylow 

OF  THE  99  girls,  women,  and  two 
men  who  competed  in  Pillsburx  ’s 
Tenth  Grand  National  Bake-Off,  Mary 
Ann  Wasylow,  18,  of  Grand  Forks, 
N.D.,  least  expected  to  win  any  kind 
of  prize.  Yet,  she  took  top  junior  money, 
$3,000,  for  her  Double  Date  Devils 
Food  cake. 

On  the  day  of  the  Bake-Off,  which 
took  place  in  the  Waldorf-.\storia  Hotel 
in  New  York  City,  99  finalists  baked 
their  specialties  from  morning  through 
afternoon,  trying  to  turn  out  their  best 
efforts  for  the  judges.  They  had  to 
submit  two  samples— one  for  judging 
and  one  for  display.  Mary  .\nn  made 
two  cakes,  and  neither  one  came  out 
as  expected.  Mary  .\nn  started  over 
again  and  finished  just  at  4:30  p.m., 
the  deadline.  She  was  positive  she 
couldn’t  win. 

The  next  day  when  the  winners  were 
announced  on  .\rt  Linkletter’s  CBS-T\’ 
show.  House  Party,  Mary  .\nn  sat  in 
the  crowded  room  filled  with  contest¬ 
ants,  celebrities  from  television  and 
movies,  f(K)d  editors,  the  press,  her 
mother,  and  Sister  .\lice  \'eronica,  her 
home  economics  teacher.  She  watched 
Mrs.  Donald  de  N’ault,  of  Delaware, 
Ohio,  take  the  grand  prize  of  $25,(M)() 
for  her  Spicy  .\pple  Twists.  She  saw 
two  junior  winners,  Gregory  Patent,  of 
San  Francisco,  Calif.,  win  S  1,000  and 
Trudy  Roelle,  of  Peetz,  Colo.,  take 
$500.  She  thought  to  herself,  “Next 
time,  maylx'  I’ll  make  it.”  Just  then 
.\rt  Linkletter  called  Mary  .\nn  and 
congratulated  her  on  taking  top  junior 
prize. 

The  money  will  come  in  handy,  for 
Mary  .\nn  is  the  third  youngest  of 
eleven  children  of  a  widowed  mother. 
They  live  on  a  truck  farm  in  Grand 
Forks,  and  Mary  Ann  helps  with  the 
work  and  the  cooking.  Her  winning 
recipe  has  lK*en  in  the  family  for  years. 
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ADVICE  ON 

SKIN  BLEMISHES 

FROM  - 


CLEARASIL  PERSONAUTY  of  ihe  MONTH 


SONYA  STARR.  Student  at  Thomas  Starr  King  School,  Los  Angeles 


“l^harni  ('.enter'’  (formerly  “Beauty 
Box”)  if*  planned  to  help  make  you 
attractive,  if  you  have  !>p«‘cial  queottionoo 
about  your  appearance,  write:  (!arol 
Ray,  Co-ed  Maicazine,  .S.3  ^  e»t  42nd  St,, 
•New  York  36,  !N,  Y, 


Q.  My  face  is  round.  What  shape  hat 
is  nto.st  becoming}* 

A.  To  lengthen  your  face  and  avoid 
that  chubby  look,  choose  a  hat  with  a 
tall  crown,  an  uplifted  brim  or  verti¬ 
cally-placed  trimming.  You’ll  be  right 
in  stvle  w  ith  this  season’s  “raised  look.” 


Q.  /  am  13  years  old  and  my  figure 
is  pretty  fair  except  for  a  big  rear.  My 
cousin  says  a  pantie  girdle  icould  im- 
proce  my  figure.  Do  you  agree? 

.\.  k'or  buttocks  that  bulge,  you  need 
a  girdle  with  a  flattening  back  panel; 
also  a  daily  “walk  ”  on  \our  seat,  ffere’s 
how:  Sit  erect,  with  legs  outstretched 
and  arms  forward  at  shoidder  level; 
“walk”  forward  and  backward  on  the 
Hour,  10  “steps”  each  way.  (  And  don’t 
miss  our  Beauty  Book  this  issue  on 
pages  15-18!) 

Sote  to  all:  Even  though  it  helps  to 
control  a  figure  problem,  \our  girtlle  or 
pantie  girdle  can  and  should  be  light 
and  airy.  Make  sure,  before  you  buy, 
that  \()u  try  on  a  girdle.  When  shop¬ 
ping,  ask  the  saleswoman  for  advice. 


Meet  popular  Sonya  Stars  and  some 
of  her  friends.  Sonya  loves  to  cook  . .  . 
pizza  is  one  of  her  specialties.  Sonya’s 
hobbies  include  dancing  and  swim¬ 
ming.  She’s  also  interested  in  inter¬ 
national  relations,  and  hopes  to  work 
for  the  State  Department.  When  your 
life  is  so  full  of  exciting  things  to  do, 
don’t  let  blemishes  spoil  the  fun. 


Resd  what  Sonya  did:  “When  ugly  blemishes  appeared.  I  just  couldn’t  face 
my  friends.  My  mother  bought  many  remed ies  that  uere  supposed  to  be  good,  but 
nothing  seemed  to  icork  until  ue  used  Clearasil. 

Then,  ue  got  really  uvnderful  results.  With  CTVs,.  /  /«  CpYpi — ' 
Clearasil,  mv  complexion  soon  had  a  ‘new  look’ 
and  I  soon  had  a  new  outlook.’’ 

2052  Cent)  Gordo,  Los  Angedes,  Calif. 


Q).  /  teas  given  a  .string  of  cultured 
pearls  recently.  Some  pearls  have  dis¬ 
solved  in  part.  What  can  I  do? 

.A.  It’s  too  late  to  do  anything  now. 
Perhaps  veni  weren’t  careful  when  ap¬ 
plying  perfume,  which  can  have  a  dis¬ 
integrating  effect  on  pearls. 


Millions  of  young  people  have  proved  .  . . 

SCIENTIFIC  CLEARASIL  MEDICATION 
‘STARVES’  PIMPLES 

Skin-Colored  .  .  .  hides  pimples  while  it  works! 
CLEAKAsiL  can  help  you,  too,  gain  clear  skin 
and  a  more  appealing  personality. 

Why  Clearasil  Works  Fast:  clearasil’s  ‘kera- 
tolytic’  action  penetrates  pimples.  Antiseptic 
action  stops  growth  of  bacteria  that  can  cause 
pimples.  And  clearasil  ‘starves’  pimples,  helps 
remove  excess  oil  that  ‘feeds’  pimples. 

Proved  by  Skin  Specialists!  In  tests  on 
over  300  patients,  9  out  of  10 cases  were  III  i 
cleared  up  or  definitely  improved  while 
using  CLEARA.siL  ilotion  or  tube).  In  |/<, 
Tube,  69f  and  98f.  Ixmg-lasting  laition  r 
in  handy  squeeze-bottle,  only  $1.25 
(no  fed.  tax).  Money- 
back  guarantee.  At  -jas' 
all  drug  counters. 


Q)  Is  it  a  good  idea  to  take  along  a 
best  friend  when  clothes  shopping? 

A.  No,  she’s  apt  to  like  only  what’s 
best  for  her,  even  though  you  may  lie 
opposite  types.  Your  best  friend,  in  this 
case,  is  the  store  mirror.  Tr\  on  the 
garment  and  look  at  yourself  in  it  from 
every  angle,  and  then  decide  if  the 
fashion  is  right  for  you. 


You,  loo,  may  hovo  hod  skin 
probloms  and  found  Cloorosil 
helpod  and  Ihom.  Whon  you  think  of 
tho  wonderful  roliof  that  offoctivo 
trootmonl  con  bring,  you  may  wont 
to  hoip  others.  You  con,  by  writing 
us  o  latter  about  your  experience 
with  Clearasil.  Attach  o  recent 
photograph  of  yourself  (o  good 
close-up  snopshol  will  do).  You  may 
be  the  next  ClEARASIl  PERSONALITY 
of  the  MONTH.  Write;  Clearasil, 

Dept.  DH,  180  Momoroneck  Ave., 
White  Plains,  N.  Y. 

SPECIAL  OFFER:  For  2  weeks'  supply 
uf  ri.KAKAS'L  send  name,  address 
and  l.V  to  Box  9-ET  ifor  Tul>e)  or 
Box  9-KU  I  fur  Ddion),  Easteo,  Inc., 
White  I’lains.  N.  Y.  Expires  12/;iO/.'18. 
Largest  Selling  Pimple  Medicotion 
Because  it  Really  Wor'ts 


Recently  I've  been  allowed  to  use 
lipstick.  I  have  a  very  full  upper  lip. 
How  should  1  apply  lipstick? 

A.  Keep  color  inside  the  lip  edge  to 
make  the  lip  seem  more  uniform.  Learn 
to  use  a  lipstick  brush.  Work  from 
corners  of  your  mouth  toward  center 
or  vice  versa,  but  never  in  a  sweeping 
motion  from  side  to  side. 
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Prom  Date 

(Continued  from  page  48) 
party?”  Bev  asked.  “Brad  wouldn’t  have 
cared.” 

“Well,  a  hiph-school  party  is  pretty 
small  stuff  for  Tom.” 

“You  stuck  on  him?”  Patsy  asked. 

“What’ll  he  say  if  you  go  with  Jim 
to  the  ball?”  Bev  suggested. 

“Maybe  I  won’t,”  Sandra  said  enig¬ 
matically. 

Mayl>e  she  could  ask  Tom  to  take  her 
to  the  hall.  But  no,  she  couldn’t.  He’d 
never  asked  her  for  a  real  date.  Besides, 
it  should  be  someone  from  your  own 
senior  class. 
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LIKE  TO  DRAW? 


Take  free  art  talent  test* 


Find  out  if  you  have  the  talent  for  a  money-making 
career  as  a  commercial  artist.  Take  this  simple  Art  Talent 
Test  at  home.  Devised  as  a  test  of  natural 
talent,  it’s  contributed  free,  and  without  obligation, 
by  the  world’s  largest  home  study  art  school. 

For  over  forty  years  this  school  has  been 
preparing  talented  beginners  for  careers  in  art. 
Professional  artists  make  up  the  teaching 
staff.  If  you’d  like  to  draw  fashions  or  other 
advertising  art,  take  this  Talent  Test 
and  get  a  free  private  analysis  of  your 
talent.  Mail  coupon  today. 

ART  INSTRUCTION,  INC,  studio  co-jis 

500  S.  4th  St.,  Minneapolis  IS,  Minn. 

Please  send  me  your  Talent  Test,  without  cost  or 
obliRation.  (please  print) 


Norm _ 

Addnti^ 

City _ 

County  _ 
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The  last  periotl  was  public  speaking, 
and  Sandra  dreaded  the  debate.  She 
didn’t  want  to  stand  up  in  front  of 
everNone.  They  would  see  she  was  a 
fraud,  a  wallflower,  a  girl  who  wasn’t 
going  to  be  invited  to  her  own  senior 
ball. 

But  once  the  dehate  started,  she  lost 
herself  in  it,  and  afterward  everyone 
said  she’d  been  wonderful.  Flushed  and 
happv,  she  turned  to  exchange  con¬ 
gratulations  with  Bob  Southern,  but  he 
had  alreadv  gathered  his  notes  and 
was  leaving  the  classroom.  He  didn’t 
act  like  a  boy  who  might  ask  her  for  a 
date.  The  desperate  feeling  was  grow¬ 
ing  inside  her.  It  made  her  do  some¬ 
thing  she’d  never  done  before. 

Outside,  Brad  Williams  was  driving 
in  his  jalopy,  and  before  Sandra  knew 
what  she  was  doing,  she  gestured  for 
him  to  wait.  “See  you  Liter,”  she  called 
to  the  girls  and  ran  to  his  car. 

Brad  was  redheaded  and  freckled  and 
homely,  but  he  was  one  of  the  best 
liked  boys  in  .school.  She  almost  died 
when  he  asked  casually,  “Who’s  taking 
>()u  to  the  ball,  Sandy?” 

S.mdra  cleared  her  throat.  “This  time 
I'll  be  honest.”  she  thought.  “I  won’t 
pretend.” 

j  “1  don’t  know,”  she  said. 

Brad  laughed.  “You  mean  you  haven’t 
decided  yet. 

His  l(M)k  was  teasing,  and  Sandra 
found  herself  doing  what  she’d  always 
done— living  up  to  expectations. 

“Oh,  Brad!  It  isn’t  that  way  at  all!” 
But  her  curved  lips  denied  the  wortls, 

,  and  her  eyes  glinted  impishly.  She 
j  knew  they  glinted. 

!  Brad  shook  his  head.  “Poor  guys— 
sitting  around  waiting  for  you  to  make 
up  your  mind.” 

“Poor  girls!  Think  of  us  sitting  around 
—waiting  to  be  asked.” 

“Think  \ou  might  be  sitting  around 
some  night  next  week?” 

Sandra’s  heart  gave  a  leap.  Brad  w  as 
asking  her  for  a  date!  But  next  week 
was  too  late.  The  ball  was  Friday.  If 
she  didn’t  go  to  the  ball,  she  didn’t 
care  if  she  never  went  anywhere.  She 
wet  her  lips  to  keep  the  smile  on  them. 
“Well,  not  next  week.  Brad.” 

“The  next  week,  then?”  he  asked, 
stopping  at  her  gate. 

“Oh,”  she  cried  inwardly,  “why  can’t 
he  guess  1  want  to  go  to  the  ball!”  She 
managed  a  laugh,  the  laugh  of  a  girl 
who  didn’t  have  to  sit  around,  waiting, 
and  slipped  out  of  the  car  But  his  eyes 
held  her  glancf. 

“I’ll  call  you,”  he  said. 

And  she  ran  blindly  into  the  house, 
“Well?”  Mrs.  C!ole  asked,  as  Sandra 
closed  the  door  behind  her. 

“No,  Mother,”  Sandra  said.  “Brad 
didn’t  ask  me  to  the  ball.  I’m  not  going. 
We  shouldn’t  have  bought  the  dress.” 
Slowly  Sandra  raised  her  eyes.  “.Mother, 


tvhat’s  the  matter  tcith  me?"  It  was  a 
cry  that  came  from  the  very  core  of 
her  being. 

“W'hy— why  nothing,  darling.” 

“Then  why  doesn’t  somebody  ask  me 
to  my  own  senior  ball?” 

“I  don’t  know,  Sandra,”  Mrs.  Cole 
said  nervously.  “You’re  so  popular.” 

“I’m  not  popular!”  .\t  her  mother’s 
confused  e.xpression,  she  relented.  “Oh, 

I  know  ever\lK)tly,  and  evervbody 
knows  me.  But  not  one  1k)v  wants  to 
go  to  the  ball  with  me!” 

“When  you  say  ‘everybody,’  you 
mean  everylxKly  who  is  anylxHly,  don’t 
you,  Sandra?”  her  mother  said  gently.  | 
“You’ve  always  In^en  in  the  top  group,  j 
Maybe  you’ve  given  the  impression 
you’d  go  out  only  with  Ixiys  in  that  i 
group.  Sometimes  I’ve  wondered  .  .  . 

It  isn’t  gO(Kl.  Boys  have  feelings,  too. 
They  ask  only  girls  who  they  think 
will  accept  them.  .\nd  you’ve  always 
gone  with  the  uppt'r  classmen,  even 
when  yon  were  a  freshman.  Most  of 
the  boys  in  your  class  woiddn  t  have 
dared  ask  you  for  a  date.  1  tried  to 
talk  to  you  about  this,  but  you  always 
laughed  .  .  .  ” 

“What  can  1  do  now  ,  .Mother?” 

“Isn’t  there  someone  tjoti  could  ask, 
Sandra?” 

She  thought  of  Bob  Southern.  “There’s 
this  Iroy  in  my  public-speaking  class,” 
she  said  slowly .  “He’s  shy.  I  don’t  think 
he’s  going  to  the  ball.  He  doesn’t  go 
to  dances.  The  girls  in  my  crowd  make 
fun  of  him.” 

“.\sk  him.”  Mrs.  Cole  said  firmly. 

.\s  Sandra  dialed,  she  planned  what 
she  woidd  say .  She’d  begin  bv  speaking 
about  the  debate.  She  hadn’t  had  a 
chance  to  tell  him  how  good  he  was. 
“Hello,”  he  said— t(M)  soon. 

Sandra  didn’t  hwrk  at  her  mother. 
“Bob,  this  is  Sandra  Cole.  I’m  calling 
to  see  if  you’d  like  to  take  me  to  the 
.  .senior  ball.” 

He  didn’t  answer  for  what  seemed 
like  a  lifetime  and  then  he  spoke.  “Why, 
thanks,  Sandra.  That’s  aw  fully  nice  of 
you,  but—” 

“You’re  going  with  someone  else,” 
she  said. 

“No!  I’m  not  going  at  all.  There  isn’t 
anyone  else  I’d  give  two  hangs  to  go 
with!  But  there’s  this  party  ,  a  kind  of 
family  party,  for  me.  I  don’t  think  I 
could  get  out  of  it.” 

“Of  course  you  couldn’t.”  Sandra 
said,  forcing  a  little  laugh.  “Well,  have 
fnn.” 

“I’d  rather  be  going  with  you.  If 
I’d  thought  you’d  care  to  go  to  the  ball 
with  me  I’d  .  .  .  Well,  thanks,  anyway, 
Sandra.” 

“You’re  welcome.” 

Sandra  and  her  mother  stared  at 
each  other  a  moment;  then  the  phone’s 
ringing  startled  them. 

(Continued  on  page  53) 


Weeping 
won’t  help 
but 

THYLOX 


Blemishes  dry  up  fast! 

THYLOX  MEDICATED  CREAM 


Thylox  Medicated  Cream  treats  and  heals  pimples  from  the 
very  /irst  application,  as  proved  in  hundreds  of  clinical  tests. 

At  the  first  sign  of  pimples,  don’t  wait.  Even  little  blemishes 
can  develop  into  acne  pimples  that  may  leave  scars!  Get  Thylox! 
Its  exclusive  curative  ingredient  has  been  recommended  by 
doctors  for  over  10  years — now,  no  prescription  needed.  Thylox 
will  give  you  a  clearer,  cleaner,  better-looking  skin — quicker 
than  you  ever  thought  p>ossible! 


THYLOX 


Also  make  Thylox  Medicated  Soap  your  dally  soap. 

Cleans  and  erases  blackheads,  clears  pores.  Contains  a  germi¬ 
cidal  agent  that  prevents  spread  of  acne  infection.  Relieves 
oily  skin  without  drying  it . 60« 
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Do  You  Write? 


Enter  the  1959 


SCHOLASTIC 

MAGAZINES 

Writing 

Awards 

Sponsored  by  the  W.  A.  Sheoffer  Pen  Co.  j 

Whether  you  write  for  pleasure  or 
only  for  assignment,  you  may  enter 
manuscripts  in  the  195^^  Scholastic 
Magazines  Writing  .Awards.  Short 
stories,  short-short  stories,  poetry, 
essays,  articles,  and  dramatic  scripts 
for  radio,  the  stage,  or  television  are 
all  eligible. 

You  will  be  competing  with  people 
your  own  age.  There  are  separate 
divisions  for  Junior  High  (Grades 
6.  7,  8.  9)  and  for  Senior  High 
School  (Grades  10.  11.  12)  students. 

The  judges  are  well-known  writers 
and  editors  whose  work  you  have 
read  and  enjoyed. 

Here  is  your  chance  to  capture 
and  set  down  that  idea  you  have  been 
tumbling  Ground  in  your  mind,  so 
get  to  it  and  good  luck! 

Ask  your  English  teacher  for  fur¬ 
ther  details  or  write  for  a  free  book 
of  rules. 

SCHOLASTIC  MAGAZINES 
WRITING  AWARDS 
33  West  42ncl  Street 
New  York  36,  N.  Y. 


A  TIME  FOR  THANKS 


Can  you  imagin* 
what  lif*  was  lik* 
back  in  colonial  days 
whtn  tho  first 
Thanksgiving  was 
colobratod?  Tho 
starred  answers  give 
you  clues  to  some  of 
the  quaint  customs  of 
the  early  settlers. 

Counting  two  for 
each  word,  you'll 
eorn  a  perfect  total 
of  120  points  if  you 
fill  in  the  60  defini¬ 
tions  correctly. 

The  answers  are 
on  page  58,  but  don't 
look  now. 


ACROSS 


1.  .\  shrub. 

5.  Monkeys. 

9.  Early  colonists  leanied  to  make  sugar 
from  the  sap  of  the _ tree. 

10.  The  king  with  the  “touch  of  gold.” 

12.  This  is  enacted  hy  a  legislature. 

13.  .\n  inert  g.useous  element,  cousin  to 
neon. 

1.5.  North  Northwest  (abhr.). 

IT.  _  for  lamps  was  obtained  from 

whales. 

18.  Fulling  the  _  _  was  a  favorite 

fonn  of  entertainment  for  young  men 
in  New  Netherland. 

19.  Owed. 

20.  Ounce  (abhr.). 

21.  French  (abbr.). 

'22.  Bread  was  made  from  com _ _ 

25.  .\  restaurant. 

27.  Behold! 

28.  Exclamation  of  satisfaction. 

29.  Boil  food  slowly. 

*31.  Freight  was  carried  on - 

horses. 

34.  Hour  (abbr.). 

35.  Registered  Nurse  (abbr.). 

36.  What  an  acorn  grows  into. 

•38.  .\  bass  violin. 

"43.  The  quilting _ ,  a  social  meet¬ 

ing  where  the  guests  worked  for  a 
neighbor,  was  popidar  in  colonial 
America. 

44.  N'ahiable  metal  used  in  alloys. 

*45.  He  was  told  to  speak  for  himself  in 
The  Courtship  of  Miles  Standish. 

46.  Female  lamb. 

*47.  Source  of  salt  to  early  colonists. 

49.  Sour  substance  (plural). 

*51.  Pine- _  coins  were  in  use  in 

colonial  New  England. 

•52.  .A  quiet  retreat  (plural). 


1.  Cry  out  loudly. 

2.  When  a  cohmist  moved,  he  pulled 
- stakes. 

3.  Impurities  found  in  the  melting  of 
metals. 

4.  .A  man  of  great  courage. 

.5.  .Andy’s  T\’  and  radio  partner. 

*  6.  Import.int  source  of  light  in  the  colo- ' 

nies  was  the  _  knot. 

7.  Editor  (abbr.). 

*  8.  Floors  in  the  home  were  scrublx'd 

and  sprinkled  with  _  _ _ 

*  9.  Important  scjurce  of  fcHKl  was  this 

Indian  corn. 

*11.  Taking  —  _  was  the  colonial 

cHpiivalent  of  smoking. 

*12.  Rugs  were  hooked  by  means  of  a 

hand _ 

14.  PrcKeed. 

16.  Existed  in  the  past. 

*23.  Favorite  colonial  drink. 

24.  Not  high. 

*25.  A  Western  pioneer  could  Im‘  identi¬ 
fied  by  hLs  c(»onskin _ . 

26.  Exclamation  of  triumph. 

*29.  Lead _ _  was  carried  in  a  pouch. 

*30.  Many  a  colonist  blazed  a  _ ’  - 

•32.  Men  who  man  .ships. 

•3-3.  Part  of  the  leg. 

•37.  Weave  yarn  on  needles. 

*38.  Colonial  treat  was  a  johnny- _ _ 

39.  Otherwise. 

40.  Lord  (abbr.). 

41.  Be  in  first  place. 

42.  One  time  only. 

43.  Place  to  sleep  (plural). 

48.  Credit  (abbr.). 

•50.  Preposition. 

My  score _ 
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Prom  Date 

(Continued  from  page  51) 

“Maybe  he  asked,”  Sandra  whispered. 
“Maybe  he  doesn’t  have  to  go  with  his 
family.” 

But  she  waited  till  the  bell  rang  three 
times  liefore  she  picked  up  the  phone. 

“Sandy,”  Patsy  crowed  over  the  wire, 
“I’m  going  to  the  ball!  I  was  passing 
the  grocerv  store,  and  Clarence  Coombs 
came  out  with  a  big  bag  of  groceries, 
and  an  apple  rolled  out  and  stopped 
right  at  my  feet!  I  picked  it  up  and 
said.  Thank  \()u.  sir,’  and  1  wasn’t 
even  thinking  about  the  ball,  because 
Clarence  never  goes  to  dances— and  he 
asked  me!  I  know  we  always  laughed  • 
at  Clarence,  but  I  don’t  care.  I’d  go 
with  anylxKly!  ” 

“That’s  fine.  Patsy,”  Sandra  said. 

“I’m  so  happ\,  1  could  fly!  Clarence 
has  no  car.  but  he  asked  me  if  I  knew 
anyone  who  wanted  to  go,  and  we 
could  make  a  foursome  with  Daniel 
Green.” 

“Oh.  Pats\ !”  Sandra  heard  her  desire, 
naked  and  revealing,  echoed  over  the 
wire. 

“I  asked  Be\-.”  Patsy  said  (piickly. 
“Of  course.  Daniel  is  shorter  than  Bev, 
but  she  doesn’t  care.  1  knew  you  were 
going,  and  sou  woiddn’t  have  gone  with 
Daniel,  anssvay,  woidd  sou  Sandy?” 

Sandra  had  to  listen  a  long  time, 
making  appropriate  noises  before  she 
coidd  hang  up.  | 

“I  svish  1  didn’t  have  to  go  back  to 
that  .school,”  she  declared  aftersvard. 

“I  svish  I  could  go  far  assay.” 

Somehosv  Sandra  got  through  the  rest, 
of  the  sveek.  When  she  left  school 
(Continued  on  page  56) 

- - COOKIE  - - 

A  CO-ED  CARTOON  BY  LEON 


"Wall,  that's  life.  The  poor  old  tur¬ 
key  is  getting  stuffed  now,  and  by 
afternoon  we'll  all  be  stuffed,  tool" 


It’s  time  to  take  a  good,  long  ltx)k  at 
ytHirself.  Your  pretty  face  and  figure  are 
a  wonderful  beginning.  But  to  make  the 
most  of  them  you  must  cultivate  new 
habits  of  perstinal  tidiness. 

Start  with  a  good  deodorant,  Arrid 
with  Perstop.*  Those  newly  awakened 
glands  buried  under  your  skin  can  cause 
trouble.  They  secrete  a  new  kind  of 
’nervous’  perspiration.  A  word,  a  glance, 
an  embarrassing  remark  — and  your  un¬ 
derarms  are  dripping  wet.  Your  pet 
sweater’s  ruined! 

Used  daily,  Arrid  protects  you  right 
around  the  cltKk.  Keeps  your  underarms 
dry.  Stops  odor.  Arrid  is  fortified  with 
magic  ingredient  Perstop*  .  .  .  special 
protection  for  the  growing  girl 


Use  Arrid  to  be  sure! 

Nothing  pretoett  liho  a  croom.  Rub 

Arrid  in  — rub  perspiration  and 
odor  out! 

Arrid  protoctf  clothot.  Used  daily 
it  keeps  underarms  dry,  soft, 
sweet.  Stops  perspiration  stains. 

Arrid  stops  odor  complotoly  !  Keeps 
you  shower-bath  fresh  for  24 
hours ! 

Fortifiod  with  magic  Perstop,* 

Arrid  is  1  V2  times  ^ 

as  effective  as 
all  leading 
decxlorants 
tested. 

flm  tsx 

•Carter  Protliicl* 

(or  hTdmrartwin  Murfartanta. 
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when  they  cook  with 

LEA  &  PERRINS 

WORCESTERSHIRE 


Girls,  take  it  from  experts; 
make  it  a  habit  to  use  Lea  & 
Perrins  Worcestershire  in  cook¬ 
ing,  wherever  you  use  salt  and 
pepper.  It  will  give  simple, 
everyday  dishes  a  rich,  zesty 
flavor  that  makes  them  special 
with  men.  Lea  &  Perrins  .  .  . 
the  original,  and  still  .unique 
Worcestershire  .  .  .  used  by 
good  cooks  for  5  generations. 


Available  Free:  “Dishes  Men 
Like"... a  profusely  illustrated 
64-page  bwk  containing  168 
recipes,  all  easy  to  make;  il¬ 
lustrated  carving  instructions: 
suggested  go-togethers  built 
around  meats,  chicken,  fish, 
and  cheese  or  eggs. 


Write  to: 

Lea  &  Perrins,  Inc. 

241  West  Street 
Dept.  C,  New  York  City  13 


LEA  s  PERRINS 


the  original 


WORCESTERSHIRE 


Till:;  GIRLS  SOUND  OFF... 


‘"'The  Ideal 


WHAT  IS  VOl  K  IDEA  OF  THE 
IDF;A1.  D.ATE?  ^our  an^He^!•  to  that 
i|u«*«tit>ii  lia\<'  tint*  thinic  in  rnniiiioii — a 
variety  of  opinion.  While  mo>t  of  you 
aicree  that  inanner<i.  a  sten^e  of  humor, 
ami  the  ability  to  |cet  ah>n(c  with  other^ 
alwaysi  <le!>erve  hijch  ratinic.  mainy  of  you 
add  a  imperial  quality  to  make  a  ilute 
ideal. 

Here's  a  rhanre  to  rate  yourself  as  a 
«late.  How  do  you  seore  with  the  opiniivns 
helow  ? 

The  first  quality  I  look  for  in  a  boy 
is  genuine  friendliness.  If  this  is  lack¬ 
ing,  a  date  is  usually  very  boring.  He 
has  to  l>e  friendly  in  order  to  earr\  on 
a  conversation.  \  bo\  who  talks  about 
nothing  hut  cars  and  his  athletic  ability 
gets  a  black  mark  first  thing  in  my 
book.  1  like  a  boy  who  is  honest,  and 
the  well-mannered  fellow  always  gets 
my  vote, 

I  consider  money  and  a  car  least  im¬ 
portant.  1  dtm’t  mind  walking  and  I’d 
just  as  soon  go  “Dutch  treat.”  If  a  boy 
has  something. in  common  with  me  and 
we  can  talk  and  laugh  and  have  a  go«Kl 
time,  I  don't  care  what  he  has  or  what 
he  knows.  It’s  what  he  is  toward  me 
that  counts. 

Sharon  Hicks 
Royal  Centar,  Ind. 

.\lthongh  every  girl  h)oks  for  some 
main  characteristics  in  a  bo\— a  sense 
of  humor.  go(xl  manners,  and  average 
l(K)ks— 1  especially  look  for  one;  sin- 
c-erity.  If  a  boy  is  sincere,  he  w  ill  have 
good  manners.  .\  girl  feels  more  at  ease 
w  ith  a  boy  and  she  might  become  very 
much  interested  in  him  if  she  knows 
he’s  telling  the  truth  and  not  handing 
her  a  smooth  line. 

Patricio  Gau 
Kirkland,  Wash. 

The  characteristics  I  most  admire  in 
a  date  are  calling  ahead  of  time,  asking 
right  out,  being  on  time,  and  not  being 
bashful.  I  like  to  date  someone  who 
can  talk  to  my  parents  or  anyone  else 
without  feeling  uneasy.  I  like  to  date 
boys  who  have  good  manners,  looks, 
personality,  and  humor,  knowing  when 
or  when  not  to  laugh.  I  don’t  expect 
too  much  of  a  boy  as  far  as  intellect 
I  is  concerned,  but  I  want  him  to  use 
I  his  head  and  act  respectfully. 


1  think  popularity,  money,  and  the 
tv  jx'  of  car  a  boy  drives  are  least  im- 
jHrrtant  as  far  as  dating  g(H*s.  If  a  girl 
exiH'cts  t(K)  much  of  her  date,  shell 
get  very  little. 

Claudia  Janssen 
La  Verne,  Iowa 

Cock!  harks  is  «>ne  of  the  lesser  re- 
(inirements  in  a  realK  ideal  date.  1k‘- 
cause  many  hand.some  boss  tentl  to  Ix' 
conceiteil.  Surely  a  l)o\  ne«*ds  some 
self-conHdence.  hut  too  mncli  can  stunt 
his  ix-rsonalit\ .  W’hat  girl  could  enjoy 
Ixing  w  ith  a  hoy  w  ho  constantK  brags 
or  tries  to  show  his  superioritv  ?  (;leanli- 
ness  is  important,  too.  .A  bo\  max  not 
reali/.e  it,  but  girls  notict*  “little  things,” 
like  dirty  fingernails. 

Cdxe  me  a  Iroy  with  average  looks, 
a  goixl  ix'rsonalitx ,  a  neat  appearanc'e,  • 
and  a  genuine  interest  in  lift — and  I 
have  found  my  ideal  date. 

Theresa  Dunn 
Brockton  (Mass.)  H.  S. 

.\n  ideal  date  should  have  a  gotnl 
ixrsonality,  an  honorable  idea  of  fun, 
and  respect  for  his  date.  .A  fair  amount 
of  intelligence  and  a  generous  show  of 
manners  are  retpiired.  too.  He  doesn’t 
need  to  lx*  exceptionally  h.mdsome  or 
have  a  lot  of  money.  He  shoidd,  how¬ 
ever,  have  a  good  .sense  of  responsi¬ 
bility.  In  all  of  these  ways  he’s  not  only 
being  fair  to  his  date,  but  to  himself 
and  to  a  most  important  item— his  repu¬ 
tation!  Max  be  ideas  change,  but  not 
ideals. 

Roberta  Mathews  . 

Bradley,  III. 

We  have  chosen  the  “top  ten  ”  jxiints 
most  important  in  an  ideal  date.  Here 
they  are  in  order  of  importance: 

1.  Personality 

2.  Manners 

3.  Sense  of  humor 

4.  Neat  dresser 

5.  Dependable 

6.  Non-flrinker 

7.  Not  c-onceited 

8.  Good  .student 

9.  Sensible  driver 

10.  CockI  looks 


Homamaking  11  Class 
Farewell  (Mich.)  H.  S. 


<  -y-ii  •  •  ^  a . 


THE  BOYS  SOUND  OFF... 


Date^’ 


I  think  that  most  people  of  hi<jh- 
school  age  base  their  ehoice  of  dates 
on  goiKl  looks  and  popularity,  but  I 
have  a  different  idea.  I  believe  that 
the  most  important  trait  of  a  high- 
school  girl  is  a  sense  of  humor.  These 
girls  are  the  most  fun  to  take  out  be¬ 
cause  they’re  always  happy  and  no 
matter  what  \ou  do  to  provide  enter¬ 
tainment,  they  alw  ays  enjoy  it.  The . 
least  important  quality  is  good  looks. 
Some  of  the  “living  dolls”  have  no 
manners,  no  intelligence,  are  lacking  a 
sense  of  humor  and  are  generallv  dis¬ 
liked.  . 

John  Pint 
Adrian,  Minn. 

I  would  like  my  ideal  date  to  lx“ 
pretty  and  have  a  good  .sense  of  humor. 
She  should  also  be  intelligent  and  able 
to  talk  about  many  interesting  and 
different  subjects.  I  would  like  mv 
date  to  be  polite  and  courteous  to  me 
and  t()  eversone  else.  She  should  be 
friendly  and  liked  by  other  people.  If 
1  were  to  choose  the  least  important 
characteristic  I  think  it  would  lx*  popu¬ 
larity  Ix'cause  if  I  like  her,  it  wouldn’t 
matter  w  hether  or  not  she  was  the  most 
popniar  girl  in  school. 

Jim  Bob  Wolfe 
Von  Alstyne,  Tex. 

I  w.mt  a  girl  with  understanding 
and  a  fine  personality,  one  you  can 
talk  to,  one  who  makes  you  fet'l  good 
when  you’re  with  her  and  wlu)  can 
talk  intelligently  about  many  subjects, 
one  who  makes  you  feel  more  mature 
w  hen  you’re  w  ith  her,  one  who  won’t 
try  to  laugh  it  off  when  someone  talks 
to  her  about  a  boy  whom  she  likes. 
I  want  a  girl  w  ho  d<H‘sn’t  run  around 
acting  the  fool  at  a  party.  I  can’t  stand 
a  sbow-off._  I  think  a  girl  should  act 
like  a  lady  when  with  a  l>oy. 

Don  Mickalton 
DoWitt,  Iowa 

One  of  the  things  I  look  for  in  my 
date  is  an  “alive”  personality.  1  con¬ 
sider  that  lx*auty  is  hidden  in  actions 
as  well  as  in  a  face.  Intelligence  is  im¬ 
portant;  she  should  be  able  to  conduct 
a  sensible  conversation. 

lorry  Hoyot 

Gr*«n  S«a  (S.  C.)  H.  S. 


To  ha\e  an  ideal  date  you  have  to 
be  with  the  kids  you  enjoy  and  are 
most  likely  to  have  fun  with.  The  per- 
-son  you  are  with  needs  to  have  a  pleas¬ 
ant  personality  and  a  .sense  of  humor. 
Looks  don’t  always  mean  a  ixrson  is 
tun  to  be  with. 

Joel  Gerughty 
Lansing,  Mich. 

W’hat  I  look  for  in  a  new  girl  first 
of  all  is  ix*rsonality— how  she  acts  and 
what  sort  of  people  are  in  her  crowd. 

I  don’t  just  come  up  to  any  girl  and 
.•■ay.  “How  about  a  date  next  Friday?” 
I  sort  of  observe  for  a  while. 

.\Iy  date  has  to  be  cheerful  and 
happy,  but  not  overly  so.  She  would 
have  to  like  some  of  my  hobbies  such 
as  radio,  semi-classical  and  some 
classical  music,  and  canoeing  on  a 
moon-lit  lake.  I  would  like  a  girl  who 
doesn't  curse,  smoke,  or  drink. 

Howard  Oklond 
Winona  (Minn.)  H.  S. 

My  conception  of  the  ideal  date 
places  intelligence  as  most  important. 
.\  girl  who  can  carry  on  an  intelligent, 
friendly  conversation  can  give  a  boy  a 
most  pleasurable  and  memorable  time. 
To  lx*  entirely  honest,  gocxl  l(X)ks  do 
enter  into  the  picture.  My  ideal  girl, 
w  ho  would  naturally  be  the  ideal  date, 
is  an  intelligent,  well-versed,  unassum¬ 
ing  girl  with  a  pleasing  appearance 
and  a  sensitive  heart. 

Michoal  Fanning 

Abilone  (Tax.)  Christian  H.  S. 


NEXT  "JAM  SESSION" 

WHAT  IS  rOPl  I.ARITV?  What 
are  the  signs  of  a  popular  person? 
Does  a  Inty  have  to  be  a  sports  hero 
€»r  firive  a  ear?  Does  a  girl  have  to 
neek  or  pel?  Is  dating  often  a  sign 
of  popularity?  Do  you  have  to  be 
admired  by  the  whole  sehool  or  just 
by  your  «»wn  circle  of  friends?  Are 
ibere  different  kinds  of  popularity? 
^  hat  kind  do  you  respect  most? 
We’d  like  to  bear  your  ideas.  Send 
them  to  “Jam  Session,’’  Co-ed. 

W  esi  't2nd  Street,  New  York  .36, 
N.Y.,  on  or  before  November  26th 
to  be  eligible  for  publication. 


no  sea  ms 

to  worry  about 


seamless  stockings 
1.35-1.95 
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Needed:  70,CX)0  Nurses 

(Continued  from  paf>,e  22) 

infectious  diseases  nursing  service.  She 
is  in  charge  of  gi\ing  betlside  nursing 
care  to  patients,  guiding  nursing  as¬ 
sistants,  assisting  doctors  in  research 
studies,  attending  medical  conferences. 
Her  observations  and  records  of  each  of 
her  patients  are  vital.  She  knows  each 
one’s  temperament,  likes,  dislikes,  hopes 
and  fears.  She  tries  to  keep  her  patients 
happy  and  content. 

.\lthough  Madeline,  a  17-year-old 
high  school  student,  had  a  difficult-to- 
cure  blood  disease  which  had  grown 
progressively  worse,  she  also  had  a 
strong  hope— to  graduate  from  high 
school  with  her  class.  Madeline  never 
gave  up  the  idea  that  she  tcould  get 
well.  While  the  medical  team— doctors, 
lab  technicians,  and  nurses,  including 
Dixianna— treated  her  illness,  Dixianna 
also  saw  to  it  that  a  teacher  came  to  the 
hospital  to  tutor  the  girl.  Dixianna  and 
the  other  nurses  even  helped  her  with 
her  homework.  Despite  repeated  set¬ 
backs  in  health.  Madeline’s  attitude  was 
always  cheerful  and  hopeful.  She  man¬ 
aged  to  forget  alnrut  her  illness  through 
learning,  keeping  up  her  appearance. 
Gradually,  her  health  improved.  Fin¬ 
ally,  it  was  time  to  go  home.  When  last 


heard  from,  she  was  getting  ready  for 
the  big  day— graduation! 

“There  are  so  many  satisfactions  in 
being  a  nurse,”  says  Dixianna.  “You  see 
accomplishment  in  your  work— a  re¬ 
ward  that  can’t  be  measured  in  dollars 
and  cents.  You  also  have  the  satisfac¬ 
tion  of  working  with  other  professional 
people— doctors,  dietitians,  social  work¬ 
ers.  You  may  never  get  rich,  but  you  do 
have  economic  security.” 

Since  many  Co-ed  readers  study 
home  nursing  in  their  home  economics 
courses  (which  is  where  Dixianna  first 
became  interested  in  nursing),  Dixi¬ 
anna  has  these  tips  for  you  to  pass  on 
to  your  “patients”: 

1.  Believe  that  you’ll  get  well. 

2.  Go  to  the  hospital  with  the  idea 
of  adjusting  to  the  environment. 

3.  Get  to  know  your  fellow  patients 
and  enjoy  their  company. 

4.  If  you  are  to  be  hospitalized  for 
any  length  of  time,  participate  in 
hospital  activities— crafts,  occupational 
therapy,  etc. 

5.  Be  cheerful.  You’ll  not  only  help 
yourself,  but  the  doctors  and  nurses. 

6.  Feel  that  your  doctors  and  nurses 
are  interested  in  you  and  in  helping  to 
get  you  well. 

j  7.  Take  pride  in  your  personal  ap¬ 
pearance.  —Claire  Gaucher 


Prom  Date 

(Continued  from  fwge  53) 

Friday,  she  had  to  admit  there  was  no 
longer  a  chance  anyone  would  ask  her 
to  the  ball.  At  dinner  Mrs.  Cole  sug¬ 
gested  they  all  might  go  to  a  movie. 

“Oh  no.  Mother!”  Sandra  cried  and 
flushed  scarlet.  She  excused  herself  and 
went  to  her  room. 

There  .she  took  the  beautiful  ball 
gown  out  and  hung  it  up  on  the  closet 
door.  She  looked  at  it  for  a  long  time, 
and  then  sank  on  the  bed  in  misery. 

It  couldn’t  be  happening,  she  thought. 
But  it  was.  She  wasn’t  going  to  the  ball. 
And  it  was  nobody’s  fault  but  her  own. 
She  had  pretended  herself  out  of  dates, 
out  of  belonging,  out  of  being  able  to 
share  her  misery  even  with  her  friends. 
The  “popular”  Sandra  Cole!  Right  then 
she  vowed  never  to  pretend  to  be 
anything  she  wasn’t. 

“Sandra.”  It  was  her  father  at  her 
bedroom  door.  “Open  the  door,  honey.” 
She  let  him  in. 

“Sandra,”  he  said  elaborately,  and 
she  could  see  him  put  on  his  play-act¬ 
ing  manners  and  face,  “Sandra,  will  you 
do  me  the  honor  of  allowing  me  to 
escort  you  to  the  senior  ball  tonight?” 

Go  to  the  senior  ball  with  her  father? 
She’d  rather  drop  dead!  Everybody 
would  know  she  didn’t  have  a  boy 
friend  to  take  her. 

And  then  she  realized  that  her  father 
had  that  cute  expression  on  his  face, 
the  one  he  got  when  he  thought  he 
was  doing  something  nice  for  her,  when 
he  expected  her  to  thn)w  her  arms 
around  his  neck  and  tell  him  how  good 
he  was  to  her.  She  could  die,  but  she 
couldn’t  hurt  him. 

“Oh,  Daddy!”  she  said  brokenly.  She 
threw  her  arms  around  his  neck,  biting 
her  lips  to  keep  from  crying.  “It’s  a— 
a  wonderful  idea!” 

“Well,  it  really  was  >our  mother’s 
idea.  I  didn’t  think  you’d  want  to  go 
with  me.” 

“Now  you’re  just  fishing,”  Sandra 
said.  “Go  away  and  let  me  get  dressed.” 

So  Sandra  Cole  went  to  her  senior 
ball,  and  if  she  was  afraid,  no  one 
knew  it  from  her  sparkling  eyes,  her 
impish  grin. 

And  the  queer  thing  was  that,  after 
the  first  startled  glances,  everyone 
jumped  to  the  conclusion  that  Sandra 
Cole  had  done  it  again.  She’d  started 
another  fad.  Only  Sandra  Cole  could 
have  thought  up  a  cute  stunt  like  com¬ 
ing  to  the  ball  with  her  father.  No 
wonder  she  wouldn’t  tell  who  was  tak¬ 
ing  her!  Sandra  could  get  away  with 
anything.  Next  year  there’d  be  other 
girls  who  would  come  with  their  fathers. 
But  Sandra  was  the  first  again! 


Reprinted  by  permission  of  Family 
i  Circle. 


Bonnie  Doon  socks,  anklets  and  casuals  take  you  anywhere  and  everywhere  in 
style,  comfort,  and  fun!  Top  to  bottom:  SNUGGLER,  elasticized  triple  cuff  anklet, 
about  69*.  LOUNGER,  all-wool  crew,  about  1.00.  COURT,  cotton  crew,  about  59<. 
ALEX.  LEE  WALLAU,  INC.,  11  East  36th  St.,  New  York  16,  N.Y. 
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Mount  a  piece  of  Styrofoam  on  your 
bulletin  board.  Stick  fancy  lx)bbie  pins, 
small  scatter  pins,  etc.,  on  it.  They’re 
handy  to  reach  and  don’t  get  mussed 
up  as  they  do  in  a  jewelry  bo.x  or 
dresser  drawer.  In  addition,  it’s  so  easy 
to  make  a  choice  of  what  to  wear,  too, 
—Anita  Slifer,  St.  Paul,  Minn. 


‘Pen^OHOl  PHOTO 
CHRISTMAS  CARDS 


fSOM  YOUB  OWN  NEGATIVE 

imtllD  TRIAL  OFFER  1  ord*** 

p«f  customer  Whot  o  different,  dis* 
tinctive  ond  personal  woy  to  send 
greetings.  Send  favorite  negative  (if 
no  negative  send  snapshot  — 50C  eatra 
chorge).  Offer  eapires  December  1st. 
Satisfaction  quoranteed 

Write  for  FREE  MAILER 

106^11, BROOKLYN  20,  N.  Y. 


G«il  any  ItrifLhl  idea;.?  Co-ed  will  pay 
Sl.OO  for  every  liomeniakiiifc  hint  used 
in  this  eolunin.  If  ynur  idea  isn’t  eoni- 
ph'tely  iirifcinal,  state  where  you  heard 
or  read  about  it.  Surry,  hut  no  items 
siihmilted  can  !»«•  returned.  ^  rite  to 
“Here’s  How”  Fditor.  Co-ed.  .33  U  est 
12nd  St.,  New  York  .36,  N.  Y. 


In  cold  weather,  wear  seamless 
nylons  under  bobby  socks  to  keep  legs 
warm. 

—licota  Wilt,  Middletown,  Penna. 

If  two  glasses  stick  together,  set  bot¬ 
tom  glass  in  warm  water  and  pour  cold 
water  into  top  one. 

—Camilla  Hill,  Hoffmans,  N.  Y.  i 

Usually  the  end  sliver  of  an  almost- 
used  bar  of  soap  is  too  small  to  use 
efficiently  and  is  therefore  thrown  away. 
\\  hen  you  take  a  fresh  bar,  moisten  it 
and  place  the  small  piece  on  top  of  it, 
pressing  both  together  firmly. 

—Sylvia  Kascy,  Detroit,  Mich. 

Make  beet  peeling  easier  and  faster 
by  dousing  beets  in  cold  water  for  a 
second  after  ciK)king. 

—Dixie  Childree,  Ozark,  Ale. 

soft,  dime-store,  water-paint  brush 
is  wonderful  for  picking  up  dust  in  the 
corners  or  the  small,  delicate  parts  of 
your  record  player. 

—Joyce  Kauffman,  Dafter,  Mich. 

For  an  attractive  Christmas  money 
bank,  cover  a  salt  box  with  contact  or 
decorative  vsrapping  paper.  Decide  on 
a  certain  amount  of  money  to  save 
ever\’  week  and  stick  to  your  guns. 
Remember,  it’s  never  too  early  to  start 
saving  for  Dl'c.  25! 

—Janice  Rerge,  Minneapolis,  Minn. 

To  save  space  when  packing  a  suit¬ 
case,  stuff  small  articles  in  shoes. 

—Linda  Romhold,  Knob  \ostcr.  Mo. 

Mend  a  ripped-out  hem  in  a  hurry 
with  transparent  tape.  It’s  much  neater 
than  pinning  and  the  tape  will  stick  to 
most  fabrics  for  at  least  a  day.  You’ll 
sew'  the  hem  as  soon  as  you  can.  of 
course. 

-Jean  Cochrane.  Garner,  S.  C. 

.\re  you  tired  of  paying  library  fines 
on  overdue  books?  Tack  a  calendar  on 
the  wall  and  mark  on  it  the  dates  when 
l>ooks  are  due. 

—Patricia  Boyd,  Marilla,  N.  Y. 

To  keep  graduation  pictures  clean, 
cover  with  transparent  wrap. 

—Vickie  Koontz,  East  Gary,  Ind. 

To  w  rap  presents  consisting  of  home¬ 
made  baked  goods,  place  them  in  tin 
foil  tied  with  ribbon.  The  gift  will  not 
only  look  attractive  but  it  will  be  kept 
fresh. 

—Jean  Brown,  Three  Rivers,  Mass. 


FUN  FOODS 


PARTY  MOODS 


Peach  Pixies.  Buy  your  favorite  plain  or  frosted  doughnuts 
and  arrange  them  on  a  serving  platter.  Top  with  spoonfuls  of 
vanilla  ice  cream.  Place  well-draintKl  Libby’s  Cling  Peach 
Halves,  cut  side  up,  on  top  of  ice  cream.  Add  a  drained  cherry 
and  sprig  of  green  to  each  |)each  cavity. 

Pineapple  Angel  Cake.  Cut  a  9-inch  angel  cake  into  16 
slices.  Frost  with  sweetened  whipj^ed  cream  (using  1  cup 
whipping  cream).  Drain  2  No.  cans  Libby’s  Sliced  Pine¬ 
apple.  Insert  fruit  between  cake  slices  removing  completely 
3  slices  of  cake  to  make  room.  Serve  the  3  pineapple  slices 
remaining  with  the  3  slices  of  cake  removed. 

Fruit  Ginger  Cups.  Bake  your  favorite  gingerbread  recij)e 
or  packaged  mix  in  cupcake  pans.  When  cooled,  cut  a  cone- 
shaped  piece  from  center  of  each  and  fill  cavity  with  sweetened 
whipjjed  cream  and  drained  Libby’s  Fruit  Cocktail.  Replace 
cones;  add  more  cream  and  fruit  for  garnish. 


HOME  ECONOMICS  DIRECTOR 
LIBBY,  McNEILL  &  LIBBY,  CHICAGO  4,  ILLINOIS 
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A  Fancy  Figure 

(Continued  from  fui^e  16) 

Take  care  of  your  bras!  They’ll  last 
longer  and  you’ll  l>e  assured  of  personal 
freshness.  Soak  garments  in  warm,  sudsy 
water  from  three  to  10  minutes.  Squeeze 
gently,  with  a  cupping  motion.  Remove 
spots  by  rubbing  gently  with  a  soft 
brush.  Rinse  several  times  in  clear, 
tepid  water.  Hang  a  bra  over  rtxl  or 
clothes  line,  but  not  by  its  straps,  as 
this  tends  to  distort  its  shape.  A  bra,  if 
ironed,  should  be  pressed  on  the  inside 
while  damp.  Elastic  sections  should 
never  be  touched  with  an  iron  because 
this  w  eakens  elastic. 

What’s  the  Ijest  way  to  p>it  on  a 
girdle?  Do  it  proper!)  and  you’ll  pre- 
ser\e  the  girdle’s  stretchabilit)'.  Don’t 
just  grasp  the  girdle  from  the  top  and 
pull.  Fold  it  in  half,  turning  the  top 
toward  the  bottom.  Then  step  into  it 
and  carefully  pull  it  into  position.  Now, 
pull  it  down  in  back  a  bit,  and  up  in 
front. 

How  do  you  dec'ide  whether  the 
girdle  fits  properly?  Here  are  several 
ways  to  check:  The  waistband  fits 
.smoothly,  without  binding  or  rolling. 
(A  rolling  waistband  indicates  a  too- 
long  or  a  too-tight  fovuulation.)  It  flat¬ 
tens  where  \our  figure  needs  flattening 
—tummy,  hips,  derriere,  or  thighs.  It 


stays  in  place  on  the  Ixidy  as  you  walk, 
and  when  you  sit  down  or  stand  up. 
.\nd  naturally,  it  makes  your  skirts  fit 
more  neatly!  A  pantie  girdle  shoidd  be 
long  enough  from  waist  to  crotch  so 
that  it  never  binds. 

Give  your  girdle  gocxl  care,  too. 
Wash  it  often  in  lukewarm,  not  hot, 
water.  To  dry,  simply  roll  in  a  towel  to 
remove  excess  moisture.  Do  not  dry  it 
over  a  radiator,  in  direct  sunlight,  or  in 
an  automatic  dryer.  Don’t  iron  it. 

That’s  the  /lotc-to-buy  and  /lott-to- 
care-for  story.  W/w/f-to-buy  is  a  ques¬ 
tion  answered  by  your  measurements, 
your  budget,  and  your  outer  wardrobe. 
The  more  rapidly  yoiir  curves  are  filling 
out,  the  fewer  foundations  you  need  at 
any  one  time.  It’s  Ix'tter  to  be  able  to 
discard  a  bra  or  girdle  that’s  outgrown 
than  to  keep  on  wearing  it  just  because 
it’s  nearly  new! 

You  should  always  have  three  or 
four  brassieres  (one  strapless,  if  you 
like),  a  couple  of  girdles  or  pantie 
girdles  (whichever  you  prefer),  a  gar¬ 
ter  belt,  and  probably  a  bra-lette. 

Your  foundations  wardrobe  can  be 
pretty  as  well  as  practical.  Teen  styles 
are  generally  budget-priced,  and  they’re 
dressed  up  with  embroidery,  ribbons, 
and  patterns  in  the  elastic.  Many  come 
in  all-over  colors  besides  white— yellow, 
red.  checks,  designs. 


Having  a  Ball 

(Continued  from  paae  11) 

Table— have  large,  starry  motifs  of 
balloons  and  tinsel  stars  hanging  from 
the  ceiling  just  alxwe  the  table.  If  no 
large  cloth  is  available,  the  covering 
can  be  made  of  white  crepe  paper, 
sprinkled  with  confetti. 

Spriiifitime  Fiesta:  Spring  is  ever)- 
where  and  the  decorations  are  gay  with 
spring  blossoms  and  greenery. 

Overhead— to  suggest  spring  breezes, 
gail)  colored  crepe  paper  streamers 
hang  straight  down  from  wires. 

If  there’s  no  stage  for  the  orchestra, 
you  might  snare  a  white  picket  fence 
from  the  dramatics  department  or  the 
local  theatre  and  use  that  to  “fence  off  ” 
the  band. 

Doorways  and  w  indow  s— in.ike  dra¬ 
peries  out  of  pink  crepe  paper.  I’se  two 
or  four  widths,  as  necessai),  for  the 
particular  space.  Two  folds  (four  folds 
for  a  longer,  wider  drapery)  will  be 
needed  for  a  12-foot  space  if  caught  up 
in  the  center  with  2'2-foot  loose  ends. 
P'irst,  stretch  the  crepe  paper,  (iather 
one  end  in  your  hand  into  loose  pleats. 
Then  fasten  tightlv  with  spool  wire  anti 
tack  in  place.  .Yllow  to  droop  slight!) 
and  gather  the  opposite  end  a  foot  or 
more  frt)m  the  end.  Fasten  in  place  as 
before.  Finish  the  first  end  w  ith  flowers 


I  —real  t)r  made  of  crepe  paper. 


Panels— betw  een  the  drapes,  scallopetl 
panels  may  be  arranged  in  the  wall 
space.  Gut  a  full  width  of  crepe  jiaper 
into  scallops  on  both  t*dges.  Fasten  to 
wall  at  top.  stretch  down  smooth!)  anil 
fasten  again  at  bottom,  using  masking 
tape  or  small  tacks.  Groups  of  greens  or 
flowers  can  be  tacked  on  the  panels. 

One  Enchanted  Eveniiif’:  Plan  a  South 
Sea  i.slantl  motif.  Using  various  shades 
I  of  blue  crepe  paper,  let  the  w.ills  4)e 
I  reminiscent  of  the  sea.  Make  huge  cut- 
I  outs  of  palm  trees,  fashioned  out  of 
crepe  paper.  Decorate  the  table  with 
sea  shells.  Be  sure  the  first  number  that 
the  orchestra  plays  is  One  Enchanted 
Evening. 


Cuticura  Relieves  Teen-Age 
Blemishes  Now  in  FasterTime 


"Full  Treatment"  Usually  < 

Works  Within  5  Days,  I 

Many  Doctors  Report  1 


When  have  you  ever  known 
blackheads  and  pimples  to 
yield  so  fast  and  skin  made  ^ 
ever  so  much  lovelier— softer,  ' 

smoother,  fresher,  more  ra¬ 
diant! 

For  sensational  results  get 
the  full  treatment:  1.  Mild, 
superemollient  Cuticura  Soap  for 
daily  beautifying  lather-massage. 
This  is  vitally  important.  2.  Sooth- 
ing,  softening  Cuticura 
Ointment  that  improves 
your  skin  as  it  helps  clear 


it  up.  3.  Fast-acting  Cuticura  Medi¬ 
cated  Liquid  to  cleanse  antisepti- 
cally,  remove  excess  oiliness,  check 
blemish-spreading  bacteria,  speed 
healing,  cool  and  refresh  your  skin. 
Get  all  three  and  see!  At  leading 
drug  counters. 


w 

^  Guoroaie*d  bv  A 


Good  Hoosokoepinj  . 


Cuticura  has  said  for  years  — 
Wishing  won't  help  your  skin,  Cuticura  wUii 


Clothes . . .  Clothes . . .  Clothes . . . 


(or,  why  I  want  a  SINGER  for  Christmas!) 


r.| 

i 


No  busy  gal  ever  has  enough  clothes.  But  .  .  . 

you  can  have  more  things  (out  of  the  same  clothing 
allowance)  if  you  get  a  SINGER  for  Christmas. 

SINGERS  are  so  easy  to  run  . . .  you  can  whip  up 
a  good-looking  outfit  right  off  the  bat.  And  you 
get  free  lessons  -including  the  latest  short-cuts  in 
fashion  sewing! 

At  right:  The  famous  FEATHERWEIGHT*!  World’s 
favorite  electric  portable,  and  no  wonder.  Weighs  a 
scant  11  pounds.  And  it  does  the  job  of  a  full-sized 
SINGER*  Sewing  Machine,  even  on  heavy  fabrics. 


Tell  Santa . . .  SINGER’S  new  low  prices  start  at  only  ^89.50! 


New!  Young  Budget  SINGER  . . .  brand- 
new  beauty  (and  Santa  will  find  it  at¬ 
tached  to  a  beautiful  little  price  tag).  Sews 
forward  and  back.  Comes  in  a  portable 
case,  or  a  handsome  furniture  cabinet. 


Fabulous  SLANT-O-MATIC*  by  SINGER. 
Absolutely  the“end”  in  sewing  machines. 
Smoothest  straight  and  fancy  stitching . . . 
even  sews  on  buttons.  You  just  “tune”  a 
knob.  Portable  or  cabinet  models. 


Economy  Portable  ...  a  real  “find”  for 
Santa.  Gives  you  the  sewing  confidence 
you  get  only  with  a  SINGER,  and  new  low 
price  includes  case.  Stitches  any  fabric 
.  .  .  sews  in  reverse  for  backtacking. 


SINGER  gifts  you  can  give! 


For  little  Sis . . .  SEWH  ANDY*,  miniature 
SINGER  that  sews  smoothly  .  .  .  safely. 
In  beige  or  black.  $9.95. 

Notions  for  Aunt  Bess  .  .  .  beautiful 
fitted  sewing  boxes  from  $3.98 — or  how 
about  a  SINGER  Scissors  Set? 


SINGER  SEWING  CENTERS 


Handsome  modern  cabinet  for  your  room 
holds  the  singer  of  your  choice.  Only 
SINGER  has  so  many  versatile  console 
models.  And  you  can  get  them  in  fin¬ 
ishes  to  match  the  furniture  in  your  room. 


#  Listed  in  your  phone  b<M>k  under 

SINGER  SKATNc;  M.VI'HINE  COMP.WY 

•A  Trademark  of  THK  SINCtKK  li  ANUrACniKINtS  COMPANY 


New  way  to  make. . . 

New  way  to  decorate. . . 
New  way  to  give. . . 

SHORTBREAD  COOKI 


These  wonderful,  melt-in-your  mouth  cookies  have  a  special 
flavor  you,  your  family  and  friends  will  love!  The  secret’s 
Brer  Rabbit  Molasses.  You’ll  enjoy  making  them,  too.  So 
easy!  Such  fun  to  decorate!  And  such  terrific  gifts  for  the 
holidays!  This  year  bake  your  gifts  .  .  .  bake  Brer  Rabbit 
Molasses  Shortbread  Cookies . . .  everyone  will  love  you  for  it ! 


,ortbre.«l  CooWib. 

./j  CUP  Bret  Rabbit  Gold 

Label  Molasses 
2Vj  cups  silted  all¬ 
purpose  Hour 

fy.  btir  Knead  on 
.rat  hours.  Knca 

,  .t  soft  enough  to 

nil  )vis»  .  h  thick- 
o\\  out  to  »  ‘ocn 
“ ,  -  Place  on  cooKy 

shapes,  (350  F- 


Brer  R.bbit  Mo...— 

\  cup  butter  or  margarine 
i/i  cup  brown  sugar, 
fifmly  packed 
'/» teaspoon  baking  ^ 

Cream  butmormarga 

ness  Cut  into  desire 
sheet  and  bake  m 

1  Uaht  in  color.  C 


